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A Note From 22% 
The Publisher 


Aloha, 
Welcome to Issue Number 3 of Tiki Magazine & More! 
This issue appropriately titled “The Summer of Sven” 


This issue comes on the heels of the Tiki Pop in Paris Show that started 
June 24, 2014. Thanks to Sven and notable others, Tiki is back in a big 
way. Back and bigger, in its renaissance, Tiki is no longer a fad. Tiki is 
something that drives collecting, drives our drinking, drives our music, 
drives our fashion and most importantly drives our passion for a better 
life after the 80 hour work week. Tiki in the ‘40s, like now was meant 
as escapism, a fun way to spend time with friends and family having 
cocktails with umbrellas, luau foods, wear loud shirts, beautiful exotic 
dress and relax. 


Tiki is cool, I'm not sure | ever thought that would happen outside of 
the 40+ age group but it is. Sven knows Tiki, he has studied it with the 
same gusto that archeologists study the pyramids. Sven's new book 
Tiki Pop, is “American Tiki Goes To Paris” in a museum exhibition and 


Custom apparel companion 400-page book. Sven who also wrote The Book Of Tiki 
fe which is still the “Tiki Bible” more than 10 years after it was published, 

Made just for you! started the revival and rebirth of Tiki in America. Yes, most of us over 
re 40 have loved Tiki our whole lives but The Book Of Tiki renewed that 
tikivalscloset.com passion, renewed our drive to collect and to rebuild the Tiki bars in our 


homes like our parents had. 


@tikivalscloset 


Sven's books that are owned, are well worn with marked pages of 
favorite sections or collectors pieces that are hunted, for decades. 
We use The Book Of Tiki as the gospel, the library on all things Tiki 
and Sven has done it again with Tiki Pop and the exposition in Paris. 
The show presents a selection of more than 400 rarely-seen objects 
from private American collections and authentic artifacts from the 
museum’s permanent collection to tell the story of this unique phe- 
nomenon in American culture. Only Sven Kirsten could have put this 
together and for that the Tiki community is forever grateful. Tiki Pop 
will run at the Musee de Quai Branley from June 24th to September 
28th, 2014. 


| hope you enjoy the piece on Sven. I'm thrilled with the image he 
chose for the cover as well as the translation he provided for the article. 


Also in this issue is a great article by our resident expert on all things 
Disney, Scott Mabbutt, a man who goes to Disneyland so often, they 
lose money on his yearly pass. Scott's article on Rolly Crump opens 
the door to a man who's career at Disney spanned more then 40 
years, he was one of the first Disney Imagineers and was one of the 
key designers on the Haunted Mansion, Adventureland Bazaar, It's A 
Small World and many others. This, like the past articles written by 
Scott offer an insight into the World of Disney very rarely seen. Regard- 
less, if you go every week or once a year, his articles will educate you, 
inform you and surprise you. This was one of the articles | thought 
about when we said “more”, more things we love to know about. 


We've also got an amazing article on fire knife dancer Barney Lee by 
historian Tom Duncan, a tour of Coco Palms before the recent fire, a 
look at midcentury architect Donald Wexler, and more event coverage 
than you can shake a mug at. 


Next issue is the Holiday issue, stay tuned for more Tiki, 
more vintage, more modern and more! 


i Eegloring Rum asa ati well ar av ingndint iv ball ie Amy Boylan Publisher/Owner 
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News/Upcoming Events 
Event Coverage 
Down On The Farm 
The Summer OF Sven 
Remembering The Coco Palms Resort 
Rolly Crump 
Totally Tikified 
Tiki Pioneer: Barney Lee ... 
Tiki Tunes 


Ruby Montanas Coral Sands Inn ... 
Don Wexler And More 
Lets Create Tiki 
Featured Cocktail 
Tiki Table ...... 
Where Is Your Tiki Magazine? . 


Inside the Mai Tai Room at the Tiki Pop exhibit in the Quai Branly Museum. Photo courtesy of Scott Schell. 
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Of course we have 
mermaids in 


Montana.... 


www.ohairemotorinn.com 
Downtown Great Falls, Montana 
800-332-9819 
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| Tiki Torch Set — 
| Designed by SQA . 


Coa enlean 


modfabgroup 


www.modfab.qo 


The all new Shag 
"SKORCH” Tiki Torch, 
a Josh Agle Object, is 
a must have for any 
Shag collector or Tiki 
enthusiast. Available 
in original Tiki Torch 
flame, or an electric, 
dual flickering flame 
light bulb version. 


Made in the USA by the 
Mod Fab Group, the 
SKORCH Tiki Torches 
are constructed of a 
high quality ceramic 
and powder coated 
metal for long life, 


~.., beauty, and durability. 
=-Sold as a set of two. 
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UPCOMING 


The Aloha Spirit: 
Hawaiian Shirts & UkKuleles, 


In California Beach Culture 
San Clemente CA 
July 8th - September 4th 


“The Casa Coastal program series includes a 
gallery exhibit, accented with additional lec- 
tures, programs and concerts showcasing the 
beach cultural of San Clemente. The summer 
long Casa Coastal exhibition on display in the 
Casa Romantica Gallery, will give visitors the 
opportunity to view an extensive collection of 
historic ukuleles and Hawaiian shirts, curated 
by Jim Kempton. 
casaromantica.org/cr/aloha-spirit/ 


Denver Modernism Show 
Denver, CO 
August 22nd - 24th 


“Dozens of vendors from around the nation 
selling a large variety of vintage and contem- 
porary mid-century, art deco, retro, pop & 
modernist furnishings, artwork & objects Fur- 
niture, art, lighting, glass, pottery, ceramics, 
housewares, accessories, art deco, retro, dan- 
ish modern, fab ‘50s, mod ‘60s, plastic ‘70s, 
Tiki, kitsch, chrome, bakelite, teak, Eames, 
panton, Nelson, Knoll, Wegner, Herman Miller, 
Russel Wright, vintage designer clothing, tex- 
tiles, handbags, jewelry, electronics, radios, 
stereos, barware, and so much more!!!” 
denvermodernism.com 


Oceanic Art Tiki Party 
San Antonio, TX 
September 12th 


“Enjoy music, art, and Tiki cocktails by The Es- 
quire Tavern on the River Landing” 
samuseum.org 


Texas Tiki Round-up (6th Annual) 
Austin, TX 
September 13th 


“The Intoxicators! will be coming all the way 
from Florida to play the Round-up this year! 
Other fantastic entertainment: The Disaster- 


nauts- All-star Astro-chimp Surf Band, Combo 
Mahalo- Austin’s own genuine Hapa Haole 
Hawaiian band, DJ Tropicana Joe- the sounds 
of the islands and the beautiful ladies of Island 
Rhythms Hula Co. will perform and give a hula 
lesson! “ 

tikicentral.com 


Fong Fest 2014 

Music, Vintage Marketplace with 
Exotic Cuisine & Libations 

Chef Shangri-La 

North Riverside IL 

September 13th 


“Entertainment from a wide array of surf/in- 
strumental and rockabilly bands, including The 
Butterfields, Hillbilly Idle, 13 Tikis, The Astro- 
nauts, The Dyes, The Cocktail Preachers, The 
Alder Kings, The Flat Cats and more, plus a 
vintage market place, a special raffle benefit- 
ting CatNap From the Heart cat rescue, and 
the Chef's renowned Asian fusion cuisine and 
extensive assortment of tropical libations. Art- 
work coming soon - please let me know if you 
need any other info! Thanks much - the new 
magazine format is wonderful!” 
chefshangrila.com 


NorthEast Tiki Tour 


Massachusetts 
September 13th 


“After four years in the garage the Northeast 
Tiki Tour bus is getting back out on the road 
again. This year the tour will visit some old and 
new haunts during a daylong tour around the 
Bay state. NETT4 is hosted by the Queequeg 
Chapter of the Fraternal Order of Moai, serving 
New England.” 

northeasttikitour.com 


Sacramento Cap City Tiki Crawl 
Sacramento, CA 
October 3rd - 5th 


“This will be our 8th year of celebrating Tikip- 
hiles in Sacramento. The majority of our crawls 
have been organized by Duane (Psycho Tiki D) 
whose passion for Tiki has driven all of us to be 
better collectors and open our homes to share 
with our friends. Over the years we have seen 
some fabulous collections, experienced great 
entertainment, listened to awesome bands, 


and secured event mugs. But more than any- 
thing, we have built life-long friendships and 
learned more about our love of Tiki. ” 
tikicentral.com 


Mod Palm Springs 
Palm Springs, CA 
October 10-13th 


“Please join us the weekend of October 10th 
through the 13th, 2014 for MOD, a special 
weekend in Palm Springs, California, celebrat- 
ing a serving of all things Mid-Century Modern 
carefully blended with retro Tiki culture (the 
Polynesian kind so prevalent in the ‘50s & 
‘60s).” 

mod-palmsprings.com 


International TIKI Marketplace 
Huntington Beach, CA 
October 11th 


“Don the Beachcomber admires very much 
the work that members of our community 
have put into the development of such events 
as the amazing Tiki Oasis, The Hukilau, and 
other big ticket gatherings of our clan across 
the United States. Through that work a very 
Positive effect has been felt in the growth and 
expansion of Tiki in America. DTB supports 
each of them, both financially and emotion- 
ally. " 

tikicentral.com or facebook 


Monsters And Mai Tais 
Tonga Hut 

North Hollywood, CA 
October 19th 


“It's back from the grave for a third attack! Ton- 
ga Hut hosts a Halloween happening with the 
3rd annual Monsters & Mai Tais Art Show and 
Parking Lot Sale on Sunday, October 19th! Lots 
of vendors with terrors and Tikis for sale, an 
abominable art show, and monstrous music to 
soothe the savage beast in us all!” 
TongaHut.com 

Facebook: Tonga Hut 


Tiki Wonderland 
Tonga Hut 

North Hollywood, CA 
December 7th 


ETAL DO 


“Celebrate the season at the 9th annual Tiki 
Wonderland at Tonga Hut! Sunday, December 
7th come to Christmas Island at the Hut! Ex- 
plore the wonderland of vendors galore, an 
enchanting art show, and live music to make 
your holiday season complete!” 
TongaHut.com 

Facebook: Tonga Hut 


Weekend At Sinatras 
Palm Springs, CA 
December 12th - 13th 


“The Event will be held at Frank’s Twin Palms 
Estate in Palm Springs. There will be Parties, 
there will be Music, The Man is LEGENDARY 
His Place is LEGENDARY! Come Celebrate!” 
WeekendAtSinatras.com 


LIVE BANDS 


AUGUST 

2014 SURFIN’ SUNDAYS CONCERT SERIES 
Huntington Beach, CA 

May - October 

surfingmuseum.org 


DICK DALE WITH THE HULA GIRLS 
The Coach House 

San Juan Capistrano, CA 

August 30th 

thecoachhouse.com 


SEPTEMBER 

THE BLUE HAWAIIANS 
The 3 Clubs 
Hollywood, CA 
September 4th 
threeclubs.com 


THE TIKIYAKI ORCHESTRA 
THE BLACK TIDES 

Don the Beachcomber 
Huntington Beach, CA 
September 6th 
tikiyakiorchestra.com 


OCTOBER 

THE BLUE HAWAIIANS 
The 3 Clubs 
Hollywood, CA 
October 2nd 
threeclubs.com 


DECEMBER 

THE TIKIYAKI ORCHESTRA 

MARINA THE FIRE EATING MERMAID 
Don the Beachcomber 

Huntington Beach, CA 

New Year's Eve 

tikiyakiorchestra.com 


KEEP YOUR EYES OUT 


LATITUDE 29 
Jeff “Beachbum” Berry's long-awaited New Or- 
leans, LA bar 


LONGITUDE 
Suzanne Long's new bar opening soon in 
downtown Oakland, CA 


BOOKS 


CAL TJADER: THE LIFE AND RECORDINGS 
OF THE MAN WHO REVOLUTIONIZED LATIN 
JAZZ 

S. Duncan Reid 


KIDDIE COCKTAILS 
Stuart Sandler and Derek Yaniger 


PACIFIC OCEAN PARK: THE RISE AND FALL 
OF LOS ANGELES’ SPACE AGE NAUTICAL 
PLEASURE PIER 

Christopher Merritt and Domenic Priore 


PROFESSOR COCKTAILS ZOMBIE HORDE: 
RECIPES FOR THE WORLD’S MOST LETHAL 
DRINK 

David J. Montgomery 


TIKI POP 
Sven Kirsten 


Coming in October 2014 

a history of the legendary Kahiki Supper Club 
by David Myers, Elise Myers, Doug Motz & Jeff 
Chenault 


ONGOING/CURRENT 


BALI HAI 

230 Shelter Island Dr 

San Diego, CA 92106 

balihairestaurant.com 

BALI HAI - SAN DIEGO MONTHLY MONDAY 
MEETUPS 

First Monday of the month 

Facebook: Bali Hai - SD Monthly Monday 
Meetups 


CHEF SHANGRI-LA 

7930 W 26th St 

North Riverside, IL 60546 
ChefShangrila.com 

AN EVENING IN SHANGRI-LA 
Third Saturday 


FORBIDDEN ISLAND TIKI LOUNGE 
1304 Lincoln Ave. 

Alameda, CA 94501 
ForbiddenIslandAlameda.com 


OTTO’S GROTTO 

First Wednesdays 
INTERNATIONAL FLIGHT LOUNGE 
Last Thursdays 


THE MAI-KAI 

3599 N Federal Hwy 

Fort Lauderdale, FL 33308 

Maikai.com 

POLYNESIAN ISLANDER REVUE 

Tuesday — Sunday evenings 

“The essence of Polynesia comes alive in the 
songs and dances of the celebrated Islanders 
Revue.” 


OTTO’S SHRUNKEN HEAD 

538 East 14th St 

NY, NY 10009 

OttosShrunkenHead.com 

PRIMATIVA IN HI-FI 

Third Wednesdays 

6pm- 10pm 

Experience classic Tiki escapism ... Jack Fetter- 
man and Gina of the Jungle spin a luscious 
blend of Exotica as That Hula Girl in Heat 
Brooklyn Babydoll’s dance moves gives new 
meaning to the phrase, “Shaken, not stirred.” 


THE SIP ‘N DIP LOUNGE 

17 7th St South 

Great Falls, MT 59404 
OhaireMotorinn.com 

PIANO PAT AT THE SIP ‘N DIP LOUNGE 
Wednesday — Saturday 

10:00 pm — 1:30 am 


TONGA HUT 

12808 Victory Blvd 

North Hollywood, CA 91606 
TongaHut.com 

Facebook: Tonga Hut 

EXOTICA SUNDAYS 

Exotica, Surf & more every Sunday 4 pm - 9 pm 
GLASGOW TIKI SHAKERS 
Every third Sunday 4 pm - 8 pm 
Rum Rhum Club Meetings 
Check for meeting times on 
Facebook: Rum Rhum Club 


wl Got News??? 
Have the Tiki-skinny on an 
\) important piece of new mer- 


chandise, book, record, con- 
cert, event or other Tiki tid- 
bit??? Please send an email to 
news@tikimagazine.com for 
possible inclusion in a future 
issue. 
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Denver Modernism Show — 
Denver, CO 

August 22 - 24, 2014 
denvermodernism.com 


Oceanic Art Tiki Party — — 
San Antonio, TX 
September 12, 2014 
Wwww.samuseum.org 


Texas Tiki Round-up — 
Austin, TX 

September 13, 2014 
txtiki@gmail.com 


Fong Fest — 

North Riverside, IL 

September 13, 2014 
chefshangrila.com 7 


NorthEast Tiki Tour - 
Massachusetts 

September 13, 2014 
northeasttikitour.com 


Sacramento Cap City Tiki Crawl 
Sacramento, CA 
October 3 - 5, 2014 


tikicentral fs 
ikicentral.com 7 


Mod Palm Springs “ 
Palm Springs, CA 
October 10 - 13, 2014 
mod-palmsprings.com 


International TIKI Marketplace 
Huntington Beach, CA 
October 11, 2014 
tikicentral.com or facebook 


Monsters & Mai Tais — 
North Hollywood, CA 
October 19, 2014 
tongahut.com 


Tiki Wonderland — 
North Hollywood, CA 
December 7, 2014 
tongahut.com 


Weekend At Sinatras — — 
Palm Springs, CA 

December 12 - 13, 2014 
WeekendAtSinatras.com 


Tiki Caliente 6 


by Kevin Upthegrove 
Photos by Tom D. Kline 


Doug Horne and Rory “Wildsville Man" Snyder 


The sixth edition of Tiki Caliente was held May 15-18, 2014 at the Curve Hotel in Palm Springs, CA. 
Event organizer and host Rory “Wildsville Man” Snyder continues to build on his event year over 
year, from it's humble beginnings in 2008 up to 2014 where attendance has swelled to close to 
600 attendees. In its earliest incarnation, Tiki Caliente was held over a weekend in May of 2008 
as a way to collaborate with and support the M Modern Gallery in Palm Springs. The event began, 
like Tiki Oasis in the years before it, at the iconic Caliente Tropics hotel. When Tiki Caliente 2 was 
held in 2010, it too was at the Caliente Tropics and interest had swelled over the 2 year gap as at- 
tendance went from 115 to 350 people. Tiki Caliente 2 was the blueprint for future “Calientes” with 
an expanded entertainment roster and vending. It also became notorious for temperatures north 
of 115 degrees. Tiki Caliente 3 in 2011 shifted next door to the Palm Springs Travelelodge when 
an agreement couldn't be reached with the Caliente Tropics and Rory called upon those in the 
Tiki community to help decorate the new hotel and up the “Tiki factor”. Sure enough, artists such 
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Crazy Al and Tiki Ray helped with “Tiki place- 
making” and Tiki Caliente has remained at the 
Palm Springs Travelodge for each subsequent 
event (though the hotel was rebranded “The 
Curve” in 2013). Tiki Caliente has grown in- 
crementally each year, expanding into Thurs- 
day and Sunday entertainment, adding more 
room parties, and reaching new attendance 


The Hula-A-Go-Go-Dancers and the cigar-smoking monkey 
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The Smokin’ Menehunes with Cindy Copeland and Crazy Al The Shag art show 


levels. Each year brings a mix of new and familiar faces; a mix of the Menehunes playing classic Hawaiian music. Later in the afternoon Jason 
familiar and the unexpected. Lee and the R.IP. Tides took the stage and showed why any discussion 
of surf rock needs to include San Diego. Jason Lee's 3 piece band sounds 
The kickoff for 2014's Tiki Caliente was held Thursday, May 15 at the big enough to be 4 or 5 members. They ripped through material from 
new Tonga Hut Palm Springs location. It's a natural jumping off point their new self-titled album as well as a handful of new songs. 

for attendees arriving early who want to immerse themselves in both 
Tiki and the mid-century modern touches Palm Springs is known for Closing out the main stage on Saturday night was the live debut of The 
(for a more detailed look at Tonga Hut Palm Springs, please see Tiki Akila Lyman Group. Alika Lyman’s great uncle is exotica legend Arthur 
Magazine & More issue 1). Room parties and room crawls (unofficial, Lyman and The Alika Lyman Group just released their debut CD “Leis 
of course) also kicked off on Thursday night back at the Curve and they of Jazz Vol. 2" as a tribute to Arthur Lyman’s 1959 album “Leis of Jazz”. 
continued through Saturday night. The weekend's crawl was organized With a line up featuring; Alika Lyman, Mark Riddle, Nelson Ortiz, Justin 
by the Zen Tiki Lounge crew who also held down judging duties along Grinnell and Mark Gusek. Alika Lyman filled the evening air with a sound 
with Kelly Merrell, the very well-regarded bartender of Trader Sam's Tiki that brought to mind a late ‘50s supper club where you'd be forgiven for 
Bar (Disneyland Hotel) and veteran of guest bartending slots at Southern thinking everyone should be wearing a suit jacket. Frankly that’s the vibe 
California locales such as 320 Main and La Descarga. Participants in the (no pun intended) it seems Rory was looking to send his visitors into the 
room crawls and parties were many, and they competed in categories end of the weekend with. 

such as best cocktail, best room decorations, and best overall party. It 

can be argued that the crawlers themselves are the actual winners as Those that stayed through Sunday were treated to surf music by Outer- 
they enjoy party after party and cocktail after cocktail. wave and Aloha (slide) guitar to close out the weekend. 


If it's a Tiki event, there should probably be an event mug. Tiki Caliente is What's in store for Tiki Caliente 7? There are no clues being dropped yet, 
no exception. Rory partnered with Doug Horne (Swampfire Lounge) and but Rory is usually thinking of his next event and how to iterate and up 
John Mulder (Eekum Bookum), to create the Severed Ren Monkey mug, the ante a bit. One thing is for certain, however: it’s gonna be hot. 

a riff on a classic Ren Clark severed head mug. But in this case, as the 
name implies, a cigar-smoking monkey is playing the part of the “head”. 
The monkey head sits upside down on his straw boater hat, a sly grin on 
his face as he chomps on a cork cigar stub. Said cork cigar is removable 
as to also function as a straw hole. But of course the easy way to fill your 
mug is from the...uhhh...neck. You may have reservations at hearing 
“severed monkey head mug” but it is a well-executed and fun (rather 
than grotesque) design that pays homage to a classic mug once used at 
Ren Clark’s Polynesian Village in Ft. Worth, Texas. 


Attendees could find any number of ways to be entertained over the 
weekend. Lounging at the pool is a popular choice, as are day trips into 
Palm Springs to see modern architecture or to ride the ariel tramway up 
to a location 8500 feet high and 30 degrees cooler than the desert floor. 
For those that like to do a little trading, Tiki Caliente 6 featured a wide 
variety of vendors over the weekend. Ceramics, vintage Tiki ephemera, 
clothing, art, carvings, fezzes, and more were all on sale from artists local 
and in the Tiki community. 


Speaking of being entertained...Crazy Al was on hand all weekend to 
MC and lead cannonball charges into the pool. DJ BigTikiDude handled 
music place-making with ample exotica, surf, and more. Rory brought 
in several great musical acts over the weekend to perform on the pool- The Alika Lyman Group 
side stage, as well as after-hours lobby shows. Hitting the stage Friday 
afternoon were the Poi Boys, followed by the high-energy of The Hula 
Girls on Friday night. Saturday's triple-bill started off with The Smokin’ 


(. Kevin Upthegrove is the host of the 5 Minutes of Rum podcast, 
{ 

R 
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an occasional freelance writer and speaker, and a full-time 
cocktail nerd. (13) 


The Hukilau 


by Eric October 
Photos by Eric October and Tom Duncan 


The clouds parted and we began our descent 
into a tropical thunderstorm. The moisture in 
the air streaked past the oval opening that of- 
fered us a glimpse of the steaming landscape 
rising up to greet us as Manuel and | finally 
touched down in Ft. Lauderdale, Florida and 
our very first Hukilau adventure was about to 
begin. Technically, it began almost 24 hours 
before, but with airline delays (including a 
sleepless night in LAX) we were arriving half 
a day behind schedule, which would put us 
at the Bahia Mar just in time to be late for 
Thursday evening vending. As our cab raced 
through the rain toward the hotel, we won- 
dered what the weekend would hold in store 
for us. 
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Upon arrival, the helpful volunteers at the 
Hukilau registration desk had us processed 
in a few minutes. | was relieved to discover 
we had an hour to set up before the vending 
began. My tension eased incrementally and | 
took a moment to admire the elaborate lobby 
displays, complete with fishnetting, moai, and 
large wall carvings... and then off to vending! 


The opening festivities took place in the Com- 
modore Ballroom, where the Tiki Treasures 
Bazaar was also located. We had a vending 
space near the left side of the stage, affording 
us a great view of all the proceedings. Before 
the entertainment began, people perused the 
bazaar and we were delighted to see some fa- 
miliar faces. King Kukulele, the evening's em- 
cee, stopped by to say aloha. We met people 
from across the country, including a few we 
had previously only meet on-line, like Pitts- 
burgh Pauly, TikifomD and Zerostreet. 


After the preview night ended, we shuffled 
into a shuttle to the Mai-Kai for the after party. 
It was still raining buckets, with lightning il- 
luminating sky and sea every few minutes. 
Before we knew it, we were under the portico 
of the venerable restaurant. The Mai-Kai! We 
were finally there! No photos can adequately 
convey the all-encompassing exotic environ- 
ment in which we were immediately im- 
mersed. Nautical weathered wood, block and 
tackle, and copious rope greeted us and then 
gave way to bamboo, jade green chinese tiles, 
fish floats lamps, and Tikis! The restaurant 
stretched into a darkness that was demarcat- 
ed by the glow of distant Tiki lamps. 


First stop: the fabled Molokai Bar. The place 
was packed, but we worked our way to the 
bar and grappled with an enormous menu. 
In a glance, | knew exactly what to order... the 
Black Magic is legendary, and it had to be our 
first taste of the Mai-Kai. Despite the crowd, a 
server quickly took our order and presented 


us with our cocktails. 


Properly fortified, we set out to explore, and 
| did something | almost never do... | took 
photos. Lots and lots of photos... it was as if 
| was compelled by my surroundings to take 
photos. We wandered through the restaurant 
snapping away while happy revelers soaked 
up the drinks, ambiance and live music. In the 
main dining room we stood gazing upward 
in awe at the enormous A-frame. The myriad 
lamps overhead were eventually lost to sight 
in the distance. We discovered the famous 
Cannibal Tiki Trio and visited the gift shop, 
a former Thai-Temple-themed private dining 
room, hang out of the Rat Pack in Tiki days of 
old. Trixie, the gift shop manager, regaled us 
with stories of the restaurant's colorful past. 
We were on stimulus overload when we fi- 
nally decided to head to the hotel. Turning a 
corner in our exit, we entered a dining area 
that we had missed even after several hours 
of exploring... and then discovered another 
room! The Mai-Kai had seemingly endless 
surprises in store for us! 


The vending schedule dictated our activities 
so Friday found us at our table. It gave me a 
chance to finish up some final touches on a 
few pieces that our flight snafu prevented me 
from completing previously. However, it also 
meant that we would miss out on concurrent- 
ly scheduled events, like the symposiums. We 
also missed Marina, the Fire Eating Mermaid’s 
performance at the Yankee Clipper Wreck Bar. 
Karrol Baker and daughter Chloe described 
the spectacle, including special appearances 
by Crazy Al and Hukilau creator Tiki Kiliki her- 
self, Christie White. We caught the Ballroom 
performances though, including a rare state- 
side set by Japan's Sweet Hollywaiians, who 
were joined by the elegant Nani Maka (one 
of the Mai-Kai’s original Mystery Girls) as she 
danced a hula to their accompaniment. 


After vending ended on Friday we had to 
make a pitstop in our room. We ran into Lu- 
cas Vigor and Bong from the Smokin’ Mene- 
hunes as we walked over the suspended 
breezeway between buildings. There was a 
group of seven young men at the hub of the 
passage who were whooping it up and hav- 
ing a good time, and generally being rowdy. 
As we passed, one of them noticed Manuel 
and my matching Tiki shirts. “Hey!” One of 
them shouted, “Together?” Which | took to 
mean “Are you two a couple?” | replied yes, 
and much hurrahing broke out. Amidst the 
shouts, one of the guys said “We're the Left 
Arm of Buddah!” And now it was our turn to 
shout and hurrah. The Belgian band was one 
reason we decided to come to the Hukilau. 
“These guys are in the Smokin’ Menehunes!” 
| said, indicating Lucas and Bong, and much 
musician-bonding ensued. Lucas ran off and 
returned with a six-pack, and more musician- 
bonding ensued. The Left Arms taught us 


The Left Arm Of Buddha 


how to swear in Belgian, and we all joined 
in high-fiving and Belgian swearing, shouting 
down to people on the ground floor below us. 
I snapped some photos, and when Ding Dong 
Devils’ Brent Walker passed by, we forced him 
to take a photo with us. Eventually the hotel 
security politely dispersed us, but we were 
thrilled at such a fun, unexpected experience. 


On Saturday the Left Arm of Buddha per- 
formed in the Ballroom. | was scooting up 
through the crowd near the stage to take 
some photos, and Labiouse Brieuc (one of 
the rowdy fellows from the previous night) 
was there, handling stage activities. | waved 
hello, and he asked me if would mind appear- 
ing in a brief bit of business on stage with the 
Buddha's emcee, Otto Von Chatty (not one of 
the rowdy fellows). | nervously said, “Sure!” 
After Otto explained what | was to do (three 
times, because | was afraid of ruining the act), 
| went out on stage hidden behind two palm 
fronds that Otto held in his hands as he de- 
scribed and encounter with an exotic beauty. 
As he spoke, he slowly lowered the fronds to 
reveal me, sheepishly standing there, instead 
of the beauty. He stopped abruptly, and mo- 
tioned for me to scram, which | did as the real 
beauty took her place on stage. It was a silly, 


Sweet Hollywiians and Nani Maka 


incredible moment that would not have hap- 
pened if not for the night before. 


Saturday night was dinner at the Mai-Kai! The 
shuttle apparently took a different route from 
our previous trip, because on this ride over 
we passed right in front of the main facade of 
the restaurant. Conversations were suddenly 
interrupted with exclamations of “The Barney 
West Moai! The A-Frame!” (Mostly coming 
from me.) We were worried we might miss the 
Polynesian Review, but fortunately we were 
able to make the second dinner show. We've 
seen Polynesian floor shows before, but this 
one took the flaming pineapple upside-down 
cake! The performance was incredible, taking 
us on a tour of Polynesia one colorful dance 
at a time. There was even fire! 


After dinner we explored some more, talk- 
ing to old friends, like Baby Doe and Purple 
Orchid’s Rebecca and Dave, meeting new 
friends, and snapping more photos. Later, in 
the Molokai Bar we saw the Polynesian per- 
formers. Like a giddy, goofy fan, | burbled to 
one of the fire-dancers who had held a burn- 
ing torch aloft with his bare soles, “How do 
you keep from burning your feet?” “Who says 
they're not burnt?” was his enigmatic reply. 
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He complemented a pendant | was wear- 
ing (a Trader Mort's Maori-inspired Tiki face) 
that | created. Feeling humbled that someone 
would burn their feet for my entertainment, | 
presented it to him, thanking him for his in- 
credible, incendiary performance. As a thank 
you back, he gave me two shell necklaces he 
was wearing. Score! Another memento of a 
monumental weekend! 


Back at the Bahia Mar we decided to go for a 
walk on the beach. The nearly-full moon cast 
a luminous lunar glow on sand and sea. The 
balmy air and warm, breaking surf made us 
feel as if we were in some remote tropical 
paradise... and in a sense, we were! On the 
walkway back to the hotel, we passed a beach 
bound Tiki Diablo and Stephanie, decked out 
in swimming attire and accessories, and | ser- 
enaded them with “Let's go on a moonlight 
swim.., and quickly realized that that was the 
extent of the lyrics that | knew. 


Sunday had no set schedule. Our only plan 
was to visit the Mai-Kai one last time. At the 
Molokai Bar it was that bittersweet moment 
as the weekend was winding down, and the 
crowds had mostly dispersed. We were al- 
ready missing friends, old and new. We took 
the opportunity to shoot some more photos 
and do some more exploring. And then a 
magical thing happened. The Mai-Kai began 
to fill up with familiar faces... and we had 
a chance to thank Tiki Kiliki for a fantastic 
Hukilau. We related to Beachbum Berry our 
reverse “Gift-of-the-Magi” experience of us 
giving Berry's latest book to each other for 
Christmas. We ended up closing down the 
Mai-Kai that night... the last thing we did was 
get a photo with Hurricane Heyward... with 
The Bum and Martin Cate patiently waiting 
in the background to hightail it outta there. 
Another moonlit seaside stroll later and we 
were ready for bed and our homeward travels 
the next day. 


It was a fantastic first time Hukilau 
experience... we can’t wait to do 
it again, and next time, we will be 
virgins no more! 


OBFTKOCLAIZOLE 


American Cinematheques Tiki Night 
10th Anniversary 


Story & Photos by Scott Mabbutt 


American Cinematheque’s Tiki Night at the Egyptian Theater. Eight years 
ago, | stumbled on to this annual event. | had always liked “Tiki” things, 
but until | wandered into this...1 had no idea it was “a thing”. This was 
it...the gateway drug. 


| was there with my friend Brian. Though Brian has enjoyed his fair share 
of Mai Tais, Zombies and Chi Chis, he, in no way, dove headfirst straight 
down the Poly-pop rabbit hole like | did. Somehow, Brian was able to 
navigate the precarious tightrope that is “hobby” vs. “life-style”...(though 
maybe if he hadn't, he would be writing this article). 


It was at this event that | first met King Kukulele, Kevin Kidney, Josh 
Agle...and saw my first episode of “Hawaiian Eye”. After that first screen- 
ing, King Kukulele told me about this other event that goes on in San 
Diego in August. | went the following month...it only served to solidify 
what had begun at the Egyptian Theater's Tiki Night. | was officially an 
Urban Archeologist. 


I've never forgotten that first visit to this annual event and I have returned 
every year since. This past June, the American Cinematheque celebrated 
its 10th anniversary of having the annual luau. King Kukulele was there 
to play music with the Friki Tikis and to M.C. the show. Kevin Kidney was 
there and introduced some musical clips from “Hawaiian Eye”. It was 
delightful. Outside in the courtyard before the show were vendors selling 
unique Tiki wares and an outdoor bar was serving Mai Tais. 


This year's main film feature was the PBS shown documentary “Plastic 
Paradise: A Swingin’ Trip through America’s Polynesian Obsession”. A 
very well made documentary that I highly recommend you catch on your 
local PBS station. It was fun to see it on the big screen with so many of 
the “on-screen” personalities seated in the audience. It was followed by 
aQ & Awith the film makers. 


The event seems to grow in popularity each and every year... 
and | like that. It's nice to see so many new faces, decked out 
in their “Tiki finery”. Maybe they will be inspired to join our Tiki 
community...this year’s feature presentation certainly steered 
them in the right direction. Here's to ten more years! 


Ohana Luau At The Lake 


by Joe Schuster 
Photos by Caroline Roe and Joe Schuster 


The 6th Ohana Luau at the Lake, hosted by the Fraternal Order of Moai, 
was held at The Tikis Resort in Lake George, NY on June 26 — 29, 2014. 


Thursday night was the Moonbase Alpha kickoff party held in the Whis- 
pers Lounge. Whispers is a delicious slice of 1986 covered in melted 
cheese. Ohanians donned space-themed costumes. Space vixens and 
galactic gents rocked out to the spaced out surfin’ sounds of The Nebulas. 


Friday brought The TarantinosNYC poolside, then off to the first room 
crawl. Kahiki Serenaders caressed our ears before we skipped off to the 
second room crawl. Upon our return, 9th Wave chopped our drunken 
heads off and put them on spikes. Then off to the last room crawl. 
The crawls featured ale wenches, nuns, hillbillies, lunchroom ladies, 
clowns...Unless you were there, drunk on the amazing cocktails, you 
wouldn't believe your own peepers. 


Saturday brought vendors, a cocktail contest, Hula Hoop Lessons and 
the Miami Rum Fest Rum Challenge. At 3:00 pm, the Concussions took 
the poolside stage and destroyed it. They were followed by amazing 
Stolen Idols. The Ohana Mystery Bowl Auction was up next, raising well 
over a $1000 for the Easter Island Foundation. After dining on delicious 
roasted pig, we were treated to a Polynesian show performed by Pearl 
of Paradise. We retired to the hillside for drive-in movies and laughing 
‘til the mai tais came out of our noses as we did the MST3000 thing to 
Hard Ticket To Hawaii. It was a tour de farce of crappy effects, boobs and 
scenery chewing. 


Ohana is named perfectly. The best part about Ohana is not the bands 
or the booze, it is about hanging out with friends and the amazing aloha 
spirit that is everywhere. Michael Sullivan of the Fraternal Order of Moai 
said it best: “For the weekend we truly all ARE ohana. Everyone is equal 
and welcome.” He added, “The fact that 300 ‘strangers’ latch on and 
perpetuate that aloha vibe... that’s just freaking awesome!” 


| certainly felt welcome. Plus, all that fun made a difference! 


Next year’s Ohana Luau at the Lake will be again at the Tikis Re- A 
sort in Lake George on June 25 - 28. On October 1-3 of 2015is ‘\% 
Ohana Luau by the Sea where the Ohana spirit heads to Florida! 
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In this issue of Tiki Magazine, I’d like to show you a few new designs debut- 
ing this summer. Tiki Farm is very busy with over 100 new designs in varying 
stages of development, but here are some highlights. 


For some time now, the crew and | have been fans of French artist “Tiki Bai”. 
She has a very particularly fresh and light-hearted style, with her finished 
products being exceptionally clean and intricate. One thing that Tiki Farm has 
been wanting to create is a small bowl, a “bowl for one“. This challenge was 

assigned to Bai and the result was nothing short of amazing. Bai came back 

to us with what we feel is the most amazing seahorse bowl ever created! We 
are very excited about our collaboration with Bai, and we proudly present you 
with our brand new seahorse bowl... 


Three Dots and a Dash, Chicago's “classic and modern” Tiki Lounge, has won Tiki, this Maori inspired beauty is one of the crew's personal favorite designs 
numerous awards for their crafted cocktails thanks to the talents of their of 2014 and we proudly present him to you below... 

world-famous mixologist, Paul McGee. They are definitely one of our fastest 
growing clients to-date. When enlisted by Three Dots and a Dash’s Shelby 
Allison to create a “Fijian Mermaid” design, long time Tiki Farm collaborator 
Tom “Thor” Thordarson came to mind. Thor's amazing adaptive artistic skills 
| are the reason we chose him for this particular project... 


These are a few of the cool projects we've been busy with and we thought 
that this selection would pique your interest. Other new designs premiering 
this summer include: Appleton Estate Baron Samedi Mai Tai mug (our 6th 
collaboration to-date) 


Thor has also created another beautifully executed design, commissioned by 
Lucas Bol’s Galliano brand. This happy little Tiki has indeed enjoyed a few 
nips of Galliano and that was Thor's intended direction for the final aesthetic. 
We proudly present you with “Harvey the Moai”... M ; 


. When Forbidden Island's Michael Thanos wanted a new mug, artist Doug 

Horne stepped up to the design plate and the fantastic “Forbidden Island 

. Octopus Rum Barrel” is what Doug has conjured up. Here is the end result of 
Doug's amazing creation... 


| We started working recently with the High Dive Bar & Grill in San Diego. We've 
created their brand new signature mug, which is a replica of the large Tiki 
i carving that greets you in front of their establishment. This is a behemoth of a 
mug, measuring nearly 9” in height and having a capacity of 26 oz.! e Sa 


We also created “Tiki Pop”, the companion mug to world-renowned Tiki au- 
thority Sven Kirsten’s newest publication, “Tiki Pop”. Sven's book represents 
an unprecedented effort to bring you the complete history and stylistic com- 
plexity of what has become known as “Tiki Pop Culture”. The mug design 
itself was inspired by the menu cover art of the long defunct Mai Tai Room in 
San Diego. We present to you, “Tiki Pop”, the mug (complete with a tasseled 
book mark), our newest addition to our famed “Sven Kirsten Kollection”... 
Be sure to collect them all! 
Long time Tiki Farm friend and creative genius “Crazy Al” Evans has utilized his 
skills and his notorious reputation for a high attention to detail with our new- Mahaloz! 
est collaboration, “Teko Teko Manaia’. Produced in cooperation with Mahalo Holden and your friends at Tiki Farm 


The Lost Continent OF Tiki 


by Marc Lambron, novelist and Academie Francaise member 
Photos courtesy of Sven Kirsten 
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Diners at Damon's 


He steers his Ford confidently along the Los Angeles freeways. Sven Kirsten, 59, might be a 
John Ford character re-envisioned by the Coen brothers: one of those intrepid Americans who 
make their way through a dilapidated universe, carrying within them the certainties and flaws 
that the eternal US of A bestows on its heroic children. Here he is considered the doyen of Tiki, 
the man whose self-sacrificing work as a self-made ethnologist has revived an entire chapter of 
US popular culture. And now recognition from Paris: he is the curator of the major exhibition 
organized by the Musée du Quai Branly under the title ‘Tiki Pop’. Sven Kirsten parks the Ford in 
front of a Glendale restaurant: Damon's. ‘Aloha, welcome to our little atoll,’ he says smilingly as 
he opens the door. Inside, Pacific statuettes from the Eisenhower period, discreetly lit aquarium, 
dug out canoes hanging from the ceiling and an exotic cocktail menu for Madmen-style busi- 
nessman running from the Blue Hawaiian to the Lapu Lapu. Are we in 1957? Are we about to 
meet Angie Dickinson or Jack Lemmon? And why this plastic Polynesia in the Los Angeles of 
Rihanna and Matthew McConaughey? That's the Tiki question, in a nutshell. 


Marc Lambron leaves Damon's 


‘The Tiki style,’ explains this interpreter of 
the inner-city lagoons, sipping a ‘Mai Tai’ at 
the bar, ‘is the lost paradise of the American 
Dolce Vita. As early as the 1930s, the artifi- 
cial Eden of Hollywood found its mirror in 
Polynesian exoticism. It began with a John 
Ford film, Hurricane, in which Dorothy Lam- 
our plays a vahine femme fatale. World War 
ll exacerbated matters: the suffering of the 
Gls coming back from the hell of the Pa- 
cific was sublimated and repressed in the 
creation of a dream Oceania, the euphoric 
mask of a historical trauma. Everywhere bars 
with bamboo ceilings and rattan furniture 
tose up; there were extravagant restaurants 
with interior waterfalls, artificial jungles, and 
nude paintings of Gauguin-style idylls, a sort 
of National Geographic eroticism. This was 
the golden age of Tiki, between McCarthy- 
ism and the birth of hippy culture, let's say 
the decade of 1955-65. 


Tiki is the first man, the Maori Adam, but also 
a phallic symbol and the god of artists. In 
1910, Picasso owned a Tiki from the Mar- 
quesas. Hollywood made it into something 
else. The post-war Tiki fashion was fuelled by 
the musical and film South Pacific, adapted 
from a bestseller by author James Michener, 
a veteran of the Battle of Guadalcanal. It 
was the model for the sugar-coated films 
later made by Elvis in Hawaii. At the same 
time the entire world was glued to the epic 
of the ‘Kon-Tiki’, a pre-Columbian-style raft 
that sailed from Peru to Polynesia to prove 
that the Pacific had been peopled by Amer- 
indians. Hollywood appropriated the captain 
of the expedition, Thor Heyerdahl, by award- 
ing him the Oscar for the best documentary 
of 1951. ‘It was the dawn of the Tiki period’ 
says Kirsten. 


The Tiki style worked its magic on the idols 
of the silver screen. Frank Sinatra downed 
Mai Tais. Marlon Brando, bewitched by local 
charms while filming Mutiny on the Bounty, 
bought a Polynesian island and married the 
Tahitian star of the film. The merchandising 
commenced: American Tiki had nothing to 
do with ethnological exactitude. It was more 
like a projection of one’s life in Technicolor. 
Reality is an island on which you are the 
hero. Epicurean restaurateurs such as Don 
the Beachcomber or Trader Vic soon had 
chains of Tiki establishments throughout 
the USA with pineapples, plastic flowers and 
gracious hostesses. They served cocktails 
inspired by the Jamaican Planters Punch or 
the Cuban daiquiri: ‘Vicious Virgin’, ‘Shark’s 
Tooth’, ‘Cobra’s Fang’, ‘Dr Funk’ and even the 
Martiki, the Polynesian version of a Martini. 
In Los Angeles, the owner of the Tiki Ti said 
about his own seventy-two cocktails: ‘It’s es- 
capism. It’s fake! 


Tiki Love on TV: Connie Stevens in “Hawaiian Eye”, 1959 


Kirsten continues with a smile: ‘Sex and 
holidays were the key to the Tiki fashion. 
Recreation centers were built on the Poly- 
nesian model, the dream village a la Gau- 
guin becoming the holiday village for the 
average American. Since the sexual puri- 
tanism of the 1950s needed some kind of 
safety valve, they found it in the Tiki “Hula 
girl’, the only acceptable representation of 
feminine nudity — an ethno-pictorial alibi’ 
At Disneyland there was a ‘Tiki Room’ with 
animals and automated statuettes that an- 
ticipated ‘Animatronics’. Even Hugh Hefner, 
founder of Playboy, utilized Tiki imagery, 
having his playmates pose in front of a back- 
ground of waterfalls and Witco carvings. 
From Alabama to Alaska, suburbanites hyp- 
notised by TV series such as Hawaiian Eye 
or Adventures in Paradise lived in a psychic 
theme park. ‘American reality is a construc- 
tion,’ adds Sven Kirsten. ‘The ethnology of a 
deception tells us truths about desire. The 


men with attaché-cases, inhabitants of an 
air-conditioned nightmare, the men Billy 
Wilder filmed in The Seven Year Itch and The 
Apartment, dreamed of bare-breasted vahi- 
nes while buying the washing machine on 
the instalment plan as the wife demanded. 
When they could not have the vahines, they 
arrayed Tiki statuettes around the barbecue 
like garden gnomes, wondering how they 
could return to the savage state when living 
next to an airport! 


We set off again in the Ford. Driving through 
the different districts of this city-universe, it 
is as if Kirsten is navigating through the ar- 
chipelago of a long-vanished past. His biog- 
raphy is as strange as it is commonplace — in 
a word, American. His German family ran a 
freight line between Europe and the New 
World. Conceived on one of these freighters, 
Sven Kirsten was born in Hamburg in 1955. 
But the year he turned 25 found him in Cali- 


fornia as director of photography for the mu- 
sic videos of Tom Waits, Billy Joel and The 
Cramps. And that has remained his profes- 
sion. Today he works a lot for RTL-Television 
films, on sets in Portugal, Germany or Russia. 
So did that train him up to become the doy- 
en of Tiki? Answer: ‘I've always been a visual 
junkie. What first caught my eye were 1950s 
photos where you see people in suits and 
ties sipping their drinks in front of absurd 
Oceanic idols. But | also understood that 
Tiki culture was the lost continent. It was still 
under the radar of official history, because 
around 1966, the Jimi Hendrix generation 
pulled the plug on the Dean Martin genera- 
tion. The India of Kathmandu replaced the 
Hawaii of Elvis Presley. Marijuana replaced 
exotic cocktails. Your Martiki came back up 
when what you saw on TV was Vietnamese 
children with napalm burns: 


Sven Kirsten became the outsider ethnolo- 
gist of this baroque era. Scouring antique 
stores and flea markets, searching out wit- 
nesses, tracking down the restaurants and 
tenements with Hawaiian overtones in the 
Los Angeles telephone directory, and letting 
the height of the palm trees be the beacons 
for his navigating the urban Ocean. In the 
city of the great noir films, he became the 
Raymond Chandler of Aloha. And between 
one motorway intersection and the next, he 
is happy to revisit some of these remains 
with us. In the Hollywood Riviera quarter, an 
apartment building bearing all the Tiki rega- 
lia: a ritual statue on the edge of an empty 
swimming pool in a courtyard with jungle 
vegetation, half Psycho motel, half Doris-Day 
lobby. 
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Tiki Apts Hollywood Riviera 


The concrete idols of Tiki Gardens, Florida, early 1970s 


POLYNESIANS worshipped many gods — Family gods, 
fammakias of akuas, gods of nature and of creation. These 
sods had thet public temples or ksi. fe Hawall he main 
fowes KANE. In th otha inlande TANE lar gods wee 
TONO, god of rain and peace, and KU, god of war, Eve 
family hac a sacred fishing god, Herein TIKI GARDENS we 
have tried to give you a bit of Polynesian culture — 

and, wooden gods. With the saming of 

tate of the 


thing ofthe past — only MADAM PELE the fire goddess seems 
to continue to reign in the islands with her many 

volcanoes as sho alsa lives atop FIRE MOUD 

in TIKI GARDENS, 


“They arrayed Tiki statuettes around the barbecue like garden gnomes" Islander Apts, 1962, (Sabu Collection) 


The Supermarket of Tiki Style 


The Ford drives us to the Whittier district of LA. This is where the 
supermarket of ‘Oceanic Arts’, a sort of Ali Baba’s cave of Tiki style, 
set up tent in 1956. It has resisted the onward march of time 
by supplying Hollywood studios with imitations of exotic objects, 
Tahitian totems and giant fetishes commissioned by the Disney 
parks and by the art directors of Austin Powers and Bad Santa. 
Mixing vintage rarities with meticulously made replicas, this shrine 
of memory is also frequented by revivalist teenagers bearing Sa- 
moan tattoos on their arms. Here we meet Shag, a young artist 
who is recycling the Tiki style: ‘I like the humour of these objects, 
they have the darkness of B-movie fantasies,’ he explains. ‘Poly- 
nesian imagery has colonised American mythology and | treat it in 
my pictures like a 1950s cartoon. It’s brought me clients who have 
good reason to appreciate Tiki style, for example, Nancy Sinatra! 
Will it all come full circle again? Sven Kirsten climbs back into his 
Ford. ‘I perhaps reconstructed an ideal time, one that never exist- 
ed. Outsider ethnology is a way of writing the novel of oneself, the 
story of the melancholy 
of the collector of things 
from a time gone by. If Tiki 
were the fashion today, | 
wouldn't give it a glance’ 
He switches on the igni- 
tion. All around us, the im- 
mense city of the angels 
throbs and hums 
with its present, its 
past — and its urban 
atolls. 


Tiki Pop, 'Amérique réve 
son paradis polynésien. 
Musée du quai Branly, 
from June 24 to Sept. 28, 
2014. 


Right: Tiki Pop by Sven Kirsten, 
exhibition catalogue-book 
(Taschen). 


Shag at Oceanic Arts 


EXHIBITOR'S CAMPAIGN BOOK 


DARRYL F. ZANUCK presents 


20th Century-Fox's, 
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The Summer Of Sven (continued) 


Tiki Pop In Paris: An American Story 


by Scott Schell 
Images courtesy of Scott Schell 


L’Amerique reve 
son paradis polynesien 


THE BEGINNING 

It was a Dark and Stormy cocktail. My journey to the Tiki Pop exhibit in Paris began with an impromptu 
visit to Sven Kirsten’s house on my way to a Kirby's Rumpus Room gathering some three years ago. 
Sven told me about the museum plans and showed me a rough story board idea for the exhibit. | gladly 
offered my services and my ephemera collection for this once-in-a-lifetime Tiki opportunity. 


After many discussions and several visits from Sven, the museum items had been collected and cata- 
logued. Now the hard part; how to convince my wife Katie to join me in Paris to visit a Tiki museum 
located next to the Eiffel Tower. The Tiki Gods smiled, she agreed to accompany me. 


Right: Le Point - The official Tiki Pop museum brochure 
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Ter ~— Catroony ws 7 As the departure day grew near, | sent a message to 
Comerans, TOON Chtnees: “THK TY Sven asking if there was anything he needed for the 
Te perenne exhibit. To no surprise, a list of items was sent back. 


a Tm! < a A 
= I gathered pieces from my collection and, on the trip 


to the LAX airport, stopped by Sven’s house to pick 
up more material. It was sketchy bringing a bunch of 
valuable Tiki matchbooks through TSA check-in! 
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The plane landed in Paris on the Friday before the 
opening and we were quickly off to the Quai Branly 
Museum, collections in tow. Rushing past the throngs 
at the Eiffel Tower, we arrived at the entrance to the 
museum shouting TIKI POP! After a few minutes con- 
vincing staff that we did not have a bomb, we were 
led through the back door to the exhibit still under 
construction — to the surprise of Sven Kirsten! Just in 
time to add some of the last pieces before the display 
cases were sealed. 


> UAmérique rév 
Wo was He? son paradis polynésien 


N 


PAUSie CRATE! 
Soutn Seas 
Frerion: 


& PoveRTURE 
. Se 


@ Sven Kirsten’s early post-it note storyboard for the museum layout. Arriving at the Quai Branly museum with the last minute exhibit additions. 


TIKL POP 


L-AMERIQUE REVE SON PARADIS POLYNESIEN 


Neon sign marking the entrance to the Tiki Pop exhibit 
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Sunday brunch invitation. Items displayed in a Paris museum (Scott Schell collection). 


THE EVENTS 

One of the nice perks of being on the donor list for the museum was 
getting the invitations to the special Tiki Pop events in the mail. The first 
one was for the Sunday Brunch event, followed by the Monday afternoon 
pre-opening gala. 


The Tiki Pop festivities started off with a Sunday brunch in the beauti- 
ful museum atrium lined with tropical foliage. Tiki representatives from 
around the globe were present, from Europe, the UK, Australia and the 
US. Champagne was served with PuPus in true French-Tiki style. After 
imbibing, Sven jumped up and led a personal tour of the museum exhibit 
with his lovely wife Naomi. It was quite spectacular to see the Tiki collec- 
tions we have all known and loved (and many others never seen before) 
in a proper museum setting. It was even more surreal to see my name 
(as well as others | know) on the placards for the museum objects. The 
Mai Tai Room, a full size Tiki bar built by Cheeky Tiki, was fabulous — the 
photo op of the exhibit. 


Monday afternoon followed with the pre-opening gala. Bigger than the 
brunch, the bar was staffed by Le Tiki Lounge, a newer Paris Tiki bar. 


Tiki matchbooks that made it through TSA airport inspection, 


Signature drinks were served in Coconut 
mugs. A special moment was the arrival of 
Jonpaul and Marie and the announcement 
of their Paris marriage engagement with the 
ring bling! The Tiki Pop book was available 
in the gift shop so there was a demand for 
Mr. Kirsten’s signing services. Another tour 
of the museum exhibit was led by Sven 
and Naomi, interrupted by requests for in- 
terviews from the French press. Flash bulbs 
popped, audiences wowed, and the exhibit 
was deemed a smashing success. 


Monday pre-opening gala invitation. 


Photo of Jonpaul Balak and Marie 
King. Courtesy Balak/King 


THE END 

The evening ended with a 
Tiki convergence at Dirty 
Dick's, Paris's newest Tiki 
bar. Tiki aficionados from 
around the globe gath- 
ered to toast Sven and 
Naomi for all of their ef- 
forts. The drinks flowed 
and spirits were high. 
What a great way to start 
the Tiki Pop exhibition. 
Save your pennies, gather 
your frequent flier miles, 
sell your mugs — what- 
ever it takes - and get to 
the Tiki Pop exhibition in 
Paris before it is gone. 


It was off to 
London for me 
after this, but 
that’s another 
Tiki story. 


By Adrian Eustaquio 
Photos by Adrian Eustaquio 


Coco Palms original conch shell above breezeway and dining rooms facing lagoon. 


On this day a 24 room hotel built on the former property of Kauai’s last 
monarch, Queen Deborah Kapule, opened for business with 4 employ- 
ees to host only 2 guests. Who knew that from those humble begin- 
nings that the Coco Palms Resort, located in Wailua on the east coast 
of Kauai, would grow to be loved and revered over half a century later. 


In the 1950s and 1960s the Coco Palms Resort was the premier desti- 
nation for those who wanted to enjoy their own slice of Hawaiian para- 
dise. Celebrities such as Elvis Presley, Rita Hayworth, Bing Crosby and 
Frank Sinatra chose the Coco Palms as their home away from home 
when visiting Kauai. And who could blame them? By this time, the 
Coco Palms had grown to contain 416 rooms. Guest quarters were as- 
sembled with authentic giant clam shells fashioned into sinks and styl- 
ish furniture made from beautifully crafted natural woods. The grounds 
boasted 3 pools, 7 restaurants, a tropical setting with beautiful lagoon 
and wedding chapel and the largest coconut grove in Hawaii with over 
2000 palm trees. In the spirit of Aloha, dignitaries and honored guests 
alike, including Duke Kahanamoku and the Von Trapp family, were in- 


vited to plant a new coconut tree that would eventually grow to be- 
come part of the grove’s family of trees. The base of which was marked 
with a brass plaque containing their name. A beautiful way of enhanc- 
ing their Hawaiian experience. 


The Coco Palms enjoyed great success as its popularity and well-de- 
served reputation expanded. Business grew along with that and by the 
1970s the Coco Palms Resort was the probably the most well-known 
property in all of Hawaii. The filming of such movies including Blue Ha- 
waii and South Pacific increased its popularity and really put it on the 
map as a destination to be seen and enjoyed. As a matter of fact, at its 
peak, the resort averaged 500 weddings per year. On one Valentine's 
Day alone, they hosted and managed 22 weddings! 


All of this prosperity is largely attributed to the passion of Grace 
Buscher. Appointed by Lyle Guslander, the new leaser who reopened 
the property as “Coco Palms Resort” in 1953, Grace was a “haole” with 
absolutely no hotel experience. However, what she lacked in experi- 


ence she made up for in charm. She was creative, energetic and made 
guests feel like family. Grace respected and adored Hawaiian traditions 
and the culture of Kauai and in return they connected with and ac- 
cepted her. 


One of the traditions started by Grace was a traditional Hawaiian torch- 
lighting ceremony entitled, “Call to Feast” that happened every evening 
at 7:30pm for 40 years. This ceremony was so revered and popular with 
visitors to the resort that competing hotel chains copied it and continue 
to practice it to this day. 


As the 1980s rolled around, Grace's time at the Coco Palms came to 
an end and she retired. The Coco Palms changed ownership with new 
owners who simply didn’t have the drive and passion that Grace had 
poured into the resort and the property began to fall into disrepair. The 
hotel suffered from this and began to lose it luster. Couple this with 
a period of economic stagnation for the cyclically-lagging hospitality 
industry and the Coco Palms slowly began its fall from grace. 


September 11, 1992. This is the last day the Coco Palms Resort was 
open for business. Hurricane Iniki, a Category 4 hurricane and the most 
powerful hurricane to ever hit the state of Hawaii, battered the property 
and surrounding areas with waves up to 35 feet high and 145 mile 
per hour winds causing an estimated 1.8 billion dollars in damage to 
the island of Kauai, completely destroying 1,400 homes and damaging 
7,200 more. 


At the time the hurricane hit, the Coco Palms was 40 years old and 
the oldest operating hotel on the island of Kauai. Due to its age, re- 
pairs would prove to be challenging. Special permits would also be 
required as the resort was built on holy Hawaiian ground. Add to this 
the fact that many insurance companies were overwhelmed by claims 
and simply went bankrupt. As ownership groups fought with insurance 
companies to secure financing for renovations the property languished 


Tree plaque belonging to palm tree planted in coconut grove by Duke Kahanamoku. 


and 22 years later it remains abandoned. 


Fast forward to the mid-2000s and a new set of owners have come up 
with a plan to resurrect our beloved Coco Palms. The idea is to renovate 
the property, build 48 bungalows, 104 hotel rooms and 200 condos. 
Permits were granted and a sales office was opened in a retail center 
close by. Units went for sale starting at $1,000,000 each. And, sell they 
did. Initially, business was brisk for this new endeavor until, of course, 
the great recession that crippled the nation about a year later. The real 
estate bubble burst and just about any kind of real estate financing or 
funding became difficult to procure, not just for the potential buyers, 
but also for the visionaries that hoped to transform the resort. 


Remembering The Coco Palms Resort conines 


When these efforts for redevelopment began to a fail a committee 
called the “Friends of Coco Palms” was created to preserve the property 
while continuing to make it available for use to the public. Sponsored 
by the Kauai Public Land Trust and formed in 2007, this committee is 
active to this very day fighting for the preservation of this iconic proper- 
ty and nobody is a bigger proponent of the care and restoration of the 
Coco Palms than its caretaker Bob Jasper. He is the main man behind 
the continued maintenance of the property and conducts tours every 
weekday for those interested in seeing this once great resort. 


Fortunately for me, | was able to participate in and enjoy this wonderful 
and historic tour during a recent visit to Kauai. Bob educated us on the 
history of the property starting from the period before the last monarch 
of the island through the rise and growth of the property, its numer- 
ous ownership changes and ultimately its demise. We enjoyed hearing 
many stories of its fabled past and got to see parts of the property 
where many films were shot including the palm tree that Johnny Depp 
was tied to and the parts of the coconut grove that he ran through in 
Pirates Of The Caribbean. We also got to see and stand on the plat- 
form that Elvis Presley got married on in the final scene of Blue Hawaii. 


It was an honor walking through the former land of Queen Deborah 
Kapule, seeing Elvis Presley's favorite suite in person, Bungalow 56 with 
bathroom tiles covered in 24 carat gold, and seeing the tree that Duke 
Kahanamoku planted in their beautiful coconut grove in addition to 
holding the brass plaque from that tree. Lastly, | stood underneath the 
iconic conch shell hanging from the main lobby’s a-frame and proudly 
had my picture snapped as the tour ended late in the afternoon. 


July 4, 2014. As (bad) luck would have it, tragedy struck the Coco Palms 
again. On this Friday morning a fire broke out in the main lobby build- 
ing destroying the historic lobby, dining room, a-frame and iconic conch 
shell which hung in the same place for over 60 years; the same conch 
shell that | had taken a photograph with just the afternoon prior. It was 
the last photograph ever taken of that instantly recognizable symbol of 
the great Coco Palms resort. 


Although the fire has destroyed these structures, renovation of the 
Coco Palms is moving forward. Bob Jasper has announced via Face- 
book that the new property owners will be forging on with the rebuild 
and restoration of this historic property. The buildings burned were part 


of the property that was going to be demolished so forward motion 
has not been as affected as it appears. According to Bob 70% of the 
property is made of concrete and can be salvaged for refurbishment. 
The rest of the structures, including the iconic conch shell, are going 
to be rebuilt or remade. With the exception of conforming to modern 
building codes, the new owners hope to resurrect the Coco Palms to 
the original blueprint as closely as possible. 


Considering construction costs estimated to be at about $125 million 
dollars, redevelopment of the Coco Palms could mean more than 2000 
new jobs and about $250,000,000 or more for the local economy. 


Coco Palms Hui LLC, the current owner of the property, will retain 
ownership and have partnered with the renowned Hyatt hotel chain to 
manage the property. The new hotel will include 363 rooms, multiple 
restaurants, a pool grill and bar, luau and beach bar, two ballrooms, a 
fitness center and a historical museum. And in an effort to keep Kau- 
ai green they are planning to power the resort with a $10,000,000, 
3-megawatt solar photovoltaic project. 


January 2017. This is the approximate time frame that the new develop- 
ers estimate the Coco Palms Resort will reopen for business! Shooting 
for an average daily room rate of about $237 and an occupancy rate of 
72 percent the resort projects to enjoy $22,000,000 of annual revenue 
from hotel rooms alone. The thought of once again being able to enjoy 
a vacation at this historical and prominent resort is exciting to say the 
least. 


Today the Coco Palms and it's storied history stands as a symbol 
of strength and perseverance. It’s legacy and spirit endures and 
we hope that it lives on for many generations to enjoy. 


Right: Believed to be the last picture ever taken of the iconic Coco Palms Conch Shell 
about 16 hours before the Independence Day 2014 fire destroyed it. 


Rolly Crump 


The Weirdest One OF All 
Story & Photos By Scott Mabbutt 


Now, chances are, (if this was the first article you turned to), there won't be much | can tell you that 
you don’t already know. If that is the case, hopefully the following tales of wonder will contain a tidbit 
or two that you can now add to your arsenal of trivia. If not, perhaps something will jog your memory 


of something you have long forgotten or at least give you a moment or two of pleasure. 


For many of us... particularly those of us who grew up in and around 
Southern California...without even realizing it, our fascination with “Tiki” 
began with Roland Crump. It was Rolly’s imaginative and whimsical Tikis 
inside and outside of The Enchanted Tiki Room at Disneyland that, per- 
haps, was a handful of people's first exposure to the world of Polynesian 
pop. It certainly was the case for me, anyway. Aside from growing up in 
the shadow of Damon’s Steakhouse in Glendale, “The Enchanted Tiki 
Room" and the “Tahitian Terrace” were the “tropics” as far as | was con- 
cerned. But | digress.....this is a story about Disney Imagineer, the great 
Roland “Rolly” Crump. 


After redesigning and updating the “Adventureland Bizarre”, Walt as- 
signed Rolly to do the exterior Tikis in the lanai of Disneyland’s upcom- 
ing attraction, “The Enchanted Tiki Room”. Well, Rolly not only had never 
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sculpted anything in his life, but he didn’t know anything about Tikis. He 
learned about sculpting and started creating the Tikis back at the Disney 
studios. Legend has it that he even used a plastic fork from the studio 
commissary to give his creations texture. 


Armed with a copy of a book about Polynesian myths and legends called 
“Voices on the Wind", Rolly went to work on his Tikis. The first one he 
completed was the Tiki that is to your immediate left as you ascend the 
stairs into the attraction. It is the one with the water feature and tipping 
bamboo reed...more reminiscent of a Japanese fountain than a South 
Pacific Tiki. At the time Rolly created it, he hadn't given it a name...yet. 
The second Tiki he made was based on actual lore...Hina, the Goddess 
of Rain. The rest all followed, with the first one being the only one with- 
out an actual name. 


Maui greets guests in the lanai of “The Enchanted Tiki Room” at Disneyland 


Rolly showed his finished collection of Tikis to Walt. Walt was delighted 
with them. Of course, the first one he asked about was the one without a 
name. Fortunately, Rolly’s good friend John Hench was standing nearby 
and chimed in with “That's the god of tapa cloth”. Walt misheard and 
thought he had said “clocks” instead of “cloth”. John continued, explain- 
ing that this was the god who tells the time. Walt approved and moved 
on. After the meeting, Rolly rushed back to find out which legend had 
to do with “time”. That is how the Tiki in the lanai that we all know as 
“Maui" got his name. He tamed the playful sun and gave his people time. 


When Rolly had finished, Walt then asked him to design the “bird m 
bile”. Rolly then took his considerable talents inside “The Enchanted Tiki 
Room”. Besides the Tiki poles and drummers, Rolly created the spectacu- 
lar centerpiece of the entire show. The “bird mobile” descends from the 
ceiling and “goes round and round...and has birds on it”. Walt wanted 
100, but for practical reasons, Rolly had to cut the birds down to 30... 
maybe that’s what happened to Rosita. 


Hina, the Goddess of Rain. 


Exactly one-half century ago, in 1964 was the New York World's Fair. Walt 
Disney and Disneyland were well represented there with not one, but 
four attractions. The four attractions were “The Magic Skyway”, “The Car- 
ousel of Progress”, “Great Moments with Mr. Lincoln”....and the wildly 
popular to this day..."it’s a small world”. Collaborating with fellow artists 
Mary Blair and Marc and Alice Davis, they created the happiest cruise 
ever to sail the seven seas. It was Disney's exhibit in the Unicef Pavillion. 
Little did the artists know at the time, Walt planned on moving all four 
World's Fair attractions back to Anaheim, where they were to live out 
their lives as Disneyland attractions. By the time the moment came to 
relocate the attractions, the other artists had moved on to other projects. 
It was up to Rolly to relocated “it's a small world” to it's new home. 
Since the attraction was to be a permanent fixture at the Park on a huge 
portion of real estate, it couldn't just be contained in a sterile looking 
show building. Rolly contacted Mary Blair again who sent him several 
drawings of what the front of the building should be. Rolly added his 
own touches, including a working clock with its iconic face and the 24 
figures (representing the hours of the day) that emerge from the front 
each time the clock chimes. 


Jose, Michael, Pierre and Fritz watch the beautiful bird mobile. 


The clock face smiles down on the sailors of the happiest cruise 


Though the interior of the attraction remained relatively the same as it 
was at the World's Fair, there have been a few additions over the years. 
Even before it opened at Disneyland, “the Islands” sequence was added, 
complete with Tikis, hula dancers and exotic characters of the tropics. 
Several years ago, there was the addition of Disney animated characters 
added to their respective countries of origin. Though a big deal at the 
time, Rolly had no problem with the way the film characters were added. 
“| thought they did a beautiful job”, Rolly said in his book “It’s Kind of a 
Cute Story” after he saw the new additions. “They really worked hard to 
make sure they blended into the show seamlessly”. Rolly, himself, added 
his own touches to the show. Hanging out by the Eiffel Tower is a little 
blond figure. This is Rolly’s tribute to Mary Blair. The little doll is even 
wearing Mary's favorite outfit. Sadly, Rolly’s 120 foot high “Tower of the 
Four Winds” sculpture didn’t make it back to Disneyland. 


After the World's Fair, most of the Imagineers went back to work on 
Disneyland’s upcoming attraction, “The Haunted Mansion”. Rolly did not 
think that it should be just another typical carnival-style spook house. 
He felt that some of the designs might be heading in that direction, 
so he forged a completely different trail. “The Museum of Weird” is ar- 
guably the most famous “unrealized attraction” in Disneyland’s history. 
What was to be an exhibit of bizarre artifacts collected around the globe, 
guests would have to walk through the “museum” when exiting the 
Mansion. There they would encounter a Candle Man, man-eating plants, 
a coffin clock and a talking chair, among other oddities. Outside was to 
be a gypsy cart adorned with spinning propellers and wheels, similar to 
the facade of “it’s a small world”. Lights and fire would emanate from 
within, putting on a show ever few minutes for the park's guests. Walt 
was a strong proponent of “The Museum of the Weird”, but tragically 
he passed away before it could be created. Without Walt, “The Haunted 
Mansion” went in a different direction, and “The Museum of the Weird” 
was not to be. 


Oe PT // ONTO 
Oe ea 


Platypus and Moai greet the guest in the added “islands” area. 


Rolly’s contributions to Disneyland are vast and many. From Adventure- 
land to Tomorowland, guests of the park marvel at Rolly’s artistic finger- 
prints every day. Along Main Street, the windows of the buildings are 
painted to honor various artists within the Disney organization. Rolly is 
honored with a window above The China Closet, the only building with 
a porch. His window also features some of his designs for “The Museum 
of the Weird”. Be sure to look for it the next time you are there. 


Though it never manifested itself into the material world, “The Museum 
of the Weird” continues to fascinate Disney fans to this day. In Septem- 
ber 2014, “Creature Features”, a collectable store in Burbank, California 
will feature an art show entitled “Museum of the Weird - Group Art 
Show Tribute” in which Rolly himself is schedule to appear. 


The next time you find yourself visiting Disneyland, be sure to take note 
of the many iconic images that have become (consciously or uncon- 
sciously) synonymous with “The Happiest Place on Earth”, created by 
the man who introduced many of us to the world of Tikis...Rolly Crump. 


Scott Mabbutt is an 
independent writer 
and film-maker living 
in Los Angeles. 
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Show runs through September 28th, 2014 


AVAILABLE at TIKI OASIS 2014: 
TIKI BY MOONLIGHT 

Expanded paperback edition! 
NOW! With more Tiki Temples! 


Stockton 
, Islander Bowl 


More to debut 
at Tiki Oasis 2014! 
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Sacramento, CA 
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Tiki Pioneer 


Barney Lee: 


Prince among Fire Knife Dancers 


By Tom Duncan (TikiTomD) 


Photos and graphics from personal collection of Barney Lee unless otherwise cited 
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Samoan chief with cane knife circa 1880s; cane 
knives (nifo’oti) were likely introduced by European 
whalers and adapted by the indigenous Samoans 
for ceremonial use and as weapons lethally ser- 
viceable for separating an enemy from limbs and 
head (photographer unknown, image sepia toned, 
from Alexander Turnbull Library, National Library of 
New Zealand: mp.natlib.govt.nz/detail/?id=16788) 


Barney Lee was born in Honolulu 
of Chinese-Hawaiian-Filipino an- 
cestry, reflective of the rich multi- 
racial demographic profile of early 
to mid-twentieth century Hawaii. 
He took the surname of his step- 
dad, who came from Hong Kong. 
Hawaii was not yet a state, but 
remained a territory of the United 
States since its 1898 annexation. 
Its admission as the fiftieth state 
would not come until 1959. 


Twice each day, young Barney Lee 


It was a surprise to learn that one of the preeminent fire knife dancers of mid-century Poly- 
nesian entertainment lives in retirement nearby on the Florida Space Coast. A visit was 
arranged, and | found myself invited inside the home of Barney Lee, known as “Chief” to 
family and friends, and Wai Lana, the Tahitian beauty and hula girl who captured his heart 
decades ago. As | entered their home, my eyes gazed upon an extensive floor-to-ceiling col- 
lection of vintage Tiki mugs. | had never seen so many in one place! Dominating the space 
was a huge black velvet painting of a fire knife dancer, an exact, though younger likeness of 
the man standing before me. After graciously showing me around his home and collections, 
Lee launched into his story. Here is a retelling of how this kindly, gentle man came to be an 
expert in the dangerous art of twirling, tossing and catching flaming, razor-sharp Samoan 
cane knives, up to three at a time, while performing before an audience... 


walked the five miles between his home and his school, 
beginning a life-long journey of fitness that continues 
to this day. In 1956, after high school graduation, he 
enlisted in the U.S. Marine Corps. Boot camp and ini- 
tial assignment followed at Camp Pendleton, near San 
Diego, California. As a high school graduate, Lee was 
channeled into an administrative assignment, where 
he chanced upon an opening in the Marine Corps Mili- 
tary Police (MPs) at Pearl Harbor before it was officially 
posted. With the advantage of time and knowing how 
to work the system, he landed that position and soon 
found himself back home in Hawaii. For the rest of his 
Marine Corps career, he would be stationed on Oahu, 


WAIKIKI 


NIGHTCLUB RESTAUR 


on the beach at watkiki 


2425 kalaksua avenue 


Barney Lee joined the U.S. Marine Corps after high school graduation, 
then parlayed his administrative job into an assignment with the MPs 
back home in Hawaii, where he would slip off base every weekend to take 
lessons on knife dancing. 


A chance encounter with the Polynesian floor show at the 
Waikiki Sands nightclub in 1959 would prove to be a life- 
changing event for Barney Lee... he saw his calling in the 
flaming Samoan knife dance of Faauila. 


ANDREE comes to Waikiki Sands 
from. far-off Tahiti, where she 
danced at the Hotel les Tropiques 
Of French-Tahitian ancestry, she is 
known as one of the best dancers 
of the Madeleine group. 


One of the entertainers Barney Lee observed at the Waikiki Sands in 1959 was a young Tahitian 
dancer by the name of Andree Ducet, in her first appearance outside of Tahiti... years later, Lee 
and Andree, who used the stage name Tupaupau ("devil” or “spirit”), would perform together 
at the Mai-Kai Islanders Revue 


first at Pearl Harbor, then at the Puuloa Rifle Range in Ewa Beach. 


While taking leave of his Marine Corps duties one weekend in 1959, 
Lee saw the Polynesian floor show at the Waikiki Sands, a nightclub on 
Waikiki Beach. It was a life-changing event. He watched in amazement 
the flaming Samoan knife dance of Faauila and came to realize that was 
what he wanted to do once he left the Marine Corps. So, for the rest of 
his time in the Corps, Lee slipped away every weekend to take lessons in 
knife dancing, much to the dismay of his Sergeant, who wanted him to 
spend his leisure time studying the Marine Corps Manual. 


Lee’s mother made special arrangements with Eleanor Leilehua Hiram 
Hoke for lessons on traditional Samoan knife dancing. Eleanor Hoke was 
an expert of ancient hula, believed to be the last living hula kapu of the 
time, trained from birth by her grandmother using the sacred ways of 
her Hawaiian ancestors. She later added traditional Tahitian, Tongan, Sa- 
moan and Maori dances to her repertoire. When Lee started lessons with 
her, he found that the traditional Samoan knife dance she taught bore 
little resemblance to what he had observed in the Polynesian nightclub 
shows. It lacked flair and seemed vaguely familiar to Lee. There was a 
reason for that... it was derived from Marine Corps rifle drills observed 
by the indigenous Samoans when U.S. troops were stationed on their 
islands during World War II. The Samoans altered their traditional cane 
knife ceremonial dance to incorporate the moves in those rifle drills. So 
Lee needed to find a teacher of contemporary, not traditional Samoan 
knife dancing. 


Lee was in luck, as a renowned kumu hula (hula master), John Pi’ilani 
Watkins, offered contemporary knife dancing instructions at his Honolulu 


Barney Lee (standing, left) and fe fellow. students of hula master John Pi‘ilani Watki 


free Sunday knife dancing show in 1959 at the International Market Place in Wail 
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John Pi'ilani Watkins developed his hula and knife dance students through public performanc- 
es, such as this “Polynesian Extravaganza” show that Barney Lee appeared in on April 24, 1960 
at the Waikiki Shell... Lee is twirling his Samoan cane knife in the center front of this photo at 
the show 


studios. Watkins, in addition to teaching, was a gifted performer with 
creative talents as a chanter, dancer, composer, singer, musician, cho- 
reographer and recording artist. He headlined in many island clubs and 
toured throughout Japan, Okinawa and Taiwan. Watkins was the lead 
musician, choreographer and a star in Guy Lombardo and June Taylor's 
1955 Broadway production of Paradise Island. He wrote and recorded 
many beautiful mele hula compositions (hula songs) in his wonderful 
falsetto voice for the 49'* State Hawaii Record Company in Honolulu. 


In 1960, Barney Lee and two other knife dancers from John Pi‘ilani Watkins’ studio were flown 
from Honolulu to Kauai to perform in a luau scene for the pilot film of “The Beachcomber” 
television series starring Cameron Mitchell... while there, Lee was photographed in front of 
the Kauai Inn 


Cord International has since re-released a selection of these on Compact 
Disc in an album entitled, Songs to Remember Hana-Maui, including a 
personal favorite, “Hana Chant.” Late in his life, Watkins was a judge in 
Hawaii's Merrie Monarch Festival hula competition. 


Joining John Pi’ilani Watkins’ halau hula (hula school) in 1959, Lee would 
spend much of the next year learning his knife dancing moves from Taofi, 
a Samoan instructor on the studio staff. Watkins developed his students 
by having them perform at weekly free public shows each Sunday in 
Waikiki’s International Market Place, as well as at special events. Talent 
agents would attend these performances in search of their next Polyne- 
sian entertainment star. In 1960, a film production crew hired Lee and 
two of his fellow knife dancers from Watkins’ studio and flew them from 
Honolulu to Kauai. On Kauai, they performed with their knives in a luau 
scene at night as part of the pilot film for “The Beachcomber,” a future 
television series starring Cameron Mitchell. Though the pilot was filmed 
in Hawaii, the television series that subsequently aired in 1962 was 
filmed in central Florida, with interior scenes shot at Shamrock Studios 
in Winter Park and exterior scenes shot at Sanlando Springs, a popular 
swimming lake and picnic area near Longwood, Florida. 


By the summer of 1960, Lee’s tour of duty with the Marines had ended. 
As fortune would have it, Tony Cabot needed new talent to star in the 


Tiki Pioneer (continued) 
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In the summer of 1960, the Honolulu talent agent of Tony Cabot signed Barney Lee on as a 
performer at the Hotel Lexington Hawaiian Room in New York City... on receiving a copy of 


the confirmation telegram, Lee realized that he was expected to add fire to his existing knife 
dance routine 


Resident Samoan Chief Solatoa of Laie, Oahu (left) was so impressed by Barney Lee's (right) 
knife dancing skills that he proclaimed him an honorary Samoan prince at the chief's fiafia 
(celebration)... the old chief also appeared in a tourist postcard photo and was recorded sing- 
ing a Samoan love song with Genoa Keawe's Polynesians on George Ching’s 49" State Hawaii 
Record Company label (postcard from the author's personal collection) 


Polynesian show at the Hotel Lexington Hawaiian Room in New York 
City. He needed a knife dancer and his Honolulu agent signed Lee up. 
When Lee received his confirmation telegram, he noticed that he was to 
perform not just the knife dancing that he was proficient at, but fire knife 
dancing, something he had not done. Lee immediately contacted the 
agent and explained the mistake. The response was not sympathetic. He 
was told to perfect the fire part of his routine on the way to New York. 
Lee had no idea how he was to accomplish that on an airplane. But 
there was no denying it now, he was New York bound. 


Before departing for New York, Lee approached the resident Samoan 
chief on Oahu, Chief Solatoa of Laie, to demonstrate his knife dancing 
skill and seek his blessing, as he would be representing Samoa in his 
routine. The chief invited him to perform at a fiafia (celebration), where 
Lee so impressed the old chief that he proclaimed him an honorary Sa- 
moan prince, Prince Niu, named after the chief's family home, Fale Niu 
(House of Coconuts). Lee could well imagine himself the butt of jokes 
as Prince Coconut, so he gracefully accepted the chief's blessing, then 
later reworked his stage name to Prince Faalia, derived from the name of 
the admired Waikiki Sands knife dancer, Faauila, and his own surname. 


When Lee arrived in New York City, he found an apartment, then imme- 
diately set about adding the element of fire to his knife dancing routine. 


THE HOST - OCTOBER 15, 1960 
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Arriving directly from Honolulu in the fall of 1960, Barney Lee is a featured performer in New 
York City’s renown Hotel Lexington Hawaiian Room, located in the basement of the hotel... in 
the center is the Hawaiian Room's logo Tiki, appearing on desk cards reminding hotel occupants 
that they “are staying in the home of the nationally famous Hawaiian Room... the unique Poly- 
nesian restaurant that has been featured on the Steve Allen, Arthur Godfrey and Arlene Francis 
TV shows... just to mention a few” and inviting them to “make your trip to New York complete 
with a visit to the Hawaiian Room... fabulous food and exciting native entertainment” 


Wiring asbestos wicking to his cane knives and igniting white gas ap- 
plied to the wicking, Lee quickly became adept at handling the flaming 
knives. Each misstep yielded painful burns or singed body parts, so the 
learning curve was of necessity steep. One important lesson was to de- 
termine the prevailing wind direction if outside, or air flow direction if 


inside, then perform while keeping one’s body upwind or crosswind of 
the flames. 


Tony Cabot and lyricist Bernie Wayne opened with their original musi- 
cal score and revue, “Hawaiian Holiday,” at the Hotel Lexington Hawai- 
ian Room in September of 1960. The entertainment columnists widely 
praised the show and its young performers. In the October 11, 1960 edi- 
tion of the New York Mirror, Lee Mortimer wrote in his “New York Con- 
fidential” column that the “most exciting turn in town is the knife dance 
of Prince Niu [Barney Lee] at the Lexington Hawaiian Room.” Broadway 
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Program card for the Lexington Hawaiian Room's “Hawaiian Holiday” show that opened in 
September of 1960; Barney Lee’s name was mistakenly shown on Hawaiian Room programs 
as “Bernard Lee” though in fact “Barney” was his legal first name... in the photo, Barney Lee 


as “Prince Niu” is performing in the show with “Tahitian dancer” Koko Amoy who was actually 
from Hawaii 


A HA -REverone nla Yost 
MAGIC ISLANDS—a 
Ayres by art Wie ences Stayed by Meat 
Se Auletin and The Mawallan Room Orchestra 
‘Sam Mahia and The Islanders 


Our Girte Fly Northwest Orient Alrines 
Reve ce 


“Magic Islands” opened at the Lexington Hawaiian Room in January of 1961 


Barney Lee is 
standing in the back center of this photo taken during the show 
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Barney Lee’s old hula master, John Pi‘ilani Watkins, flew in an entire cast of Polynesian entertainers from his Honolulu studios to New York in 1961 to present a show he co-produced with June Taylor, 


“Hawaiian Dance Festival”. 
and Watkins is seated just to the left of him. 


columnist Earl Wilson asked to meet and interview the performers, then 
wrote a whole article about them. 


One day, Lee answered a knock on his apartment door. Standing before 
him was Kui Lee, another famed knife dancer who performed at the time 
using the stage name, Kimo. Kui wanted to know who this new rival was 
that was so widely written about in the New York papers, and especially 
how he came to have the same surname. After they chatted for a while, 
Kui left with an invitation that Lee join him in knife practice at Central 
Park. Lee politely declined, thinking that the local gendarmes might not 
appreciate why he was carrying dangerous weapons into Central Park. 
In only a few years, Kui Lee's star would shine brightly but briefly, as he 
became one of Hawaii's greatest singer-songwriters, then passed away 
at the age of 34. 


On December 4, 1960, Barney Lee appeared on CBS TV's “The Ed Sul- 
ivan Show" and gave a demonstration of his fire knife dancing skills. 
Seeing that Lee was wearing a headband, Ed mistakenly introduced him 
as a samurai swordsman. He later apologized to Lee and, to rectify his 
mistake, replayed Lee’s performance on July 16, 1961 with a new intro- 
duction. Lee also appeared on the ABC TV's “The Paul Winchell Show” 
and several other local New York City television specials. 


The Lexington Hawaiian Room continually refreshed its shows and cast, 
offering the entertainers only three-month contracts. Barney Lee was, 
however, held over through 1961 due to the audience appeal of his fire 
knife dancing routine. Lee continually revised and improved his perfor- 
mances so they didn’t become stale. He was the only knife dancer of 
his time to simultaneously toss and twirl three Samoan cane knives, all 
deadly sharp. He also developed a technique for tossing the knives us- 
ing the hook or “tooth” at the end of the knife. For focus, he practiced 
with his knives blindfolded and tried to get management to allow him 
to perform that way. During his long career, only one place, the Outrig- 
ger Inn in St. Petersburg, had the fortitude to allow that. In writing about 
a new Lexington show, “Magic Islands," Ted Morello of the New York 
World-Telegram and Sun stated in his article of January 25, 1961 that “A 
hair-raising fire and knife dance is the awesome contribution of Bernard 
[Barney] Lee. Little screams from lady patrons pay tribute to this young 
man, who obviously is congenitally flame-proof” 


while there, he and the cast were guests of honor at the Lexington Hawaiian Room where they were reunited with Lee. 
note the large cocktail umbrellas in their coconut mugs and the murals on the walls behind them 


in this photo, Lee is standing in the center back 
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“Polynesian Follies” opened at the Lexington Hawaiian Room in May of 1961 


in the photo, 
Barney Lee is performing his fire knife dance 


Arthur God- 


“Hawaiian Festival” opened at the Lexington Hawaiian Room in August of 1961. 
frey, in center back of photo, was a frequent guest of the Hawaiian Room and invited Barney 
Lee, to his right, to join him at his table for a publicity photo 


Late in 1961, Lee’s agent made an appealing offer... join Hawaiian en- 
tertainer and fellow New York City resident Johnny Pineapple (David 
Kawaha Kaonohi) and his band at the Yankee Clipper Hotel Polynesian 
Room in sunny, tropical Fort Lauderdale, Florida. When Lee arrived at 
the Yankee Clipper, there was no Johnny Pineapple. Instead he found 
George Hines and his orchestra, fresh from the Roney Plaza Hotel in 
Miami Beach, working on their first Polynesian Room show, “Tropical 


@ 
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Yankee Clipper Polynesian Room match cover circa 1960s (from author's personal collection)... 
Performing “Tropical Paradise Revue” in the Polynesian Room were (left to right, back) Mapua- 
na, George Hines and Mareva, Prince Faalia (Barney Lee) (front left) and Nani Maka (front right) 
circa December 1961... For Nani Maka’s story, see the Summer 2014 issue of Tiki Magazine & 
More 


Paradise Revue,” that was to debut in mid-December of 1961. Lee was 
invited to join one returning Polynesian Room cast member, Nani Maka, 
as well as two new dancers, Mapuana and Mareva, in the new show. 


At the Polynesian Room, Lee introduced a new stage name, Prince Faalia. 
He continued his unique three-knife performance perfected back at the 
Hotel Lexington, at least until one fateful night in the Polynesian Room 
when the arc of a knife intersected with the head and glasses of a man 
in the audience. Tables were very close to the stage area, and, as Lee 
was reaching down to pick up his third knife, one he was already twirling 
extended out further than intended. The man’s female companion went 
screaming out of the room as his glasses broke and face bled profusely 
from a small cut. The next day, Lee was called into the office of Bob Gill, 
owner of the Yankee Clipper Hotel and the Gill Hotels chain. Bob started 
out by explaining that the hotel was not going to be sued, as the man 
was from out of town and the female companion was fortuitously not 
his wife. So, Gill Hotels paid for fixing his glasses and stitching his face, 
as well as for transporting his car home. On the journey back, the man 
had to think up a story to tell his wife. But, Bob cautioned, from now on 
while performing in Gill Hotels, Lee was to be a two-knife only dancer. 


Entertainers at the Polynesian Room and at other Fort Lauderdale area 
nightclubs supplemented their incomes by performing occasional week- 
end and holiday “club dates” at other hotels and restaurants or for spe- 
cial events in the South Florida area. The popular Outrigger Inn resort 
on the Gulf Coast of Florida in St. Petersburg welcomed fire knife dance 
and hula performances by Lee and Nani Maka during club dates in the 
spring of 1962. 


In the 1950s and early 1960s, most area nightclubs, including the Poly- 


38) Prince Faalia (Barney Lee) performing his fire knife dance at the Yankee Clipper Polyne- 
sian Room circa December 1961 
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nesian Room and Mai-Kai, closed their shows during the summer, so 
there was a potential income gap of months, forcing the entertainers to 
seek temporary employment elsewhere, often out of state. In the sum- 
mer of 1963, Lee landed a return engagement at the Hotel Lexington 
Hawaiian Room to help tide him through the dormant season. As Prince 
Faalia, Lee performed with Keola Beamer, the uncle of the contemporary 
Hawaiian slack-key guitar master of the same name, in a show entitled, 
“South Seas Aloha.” 


While still at the Hotel Lexington, Lee one day received a call from Kalani, 
the Mai-Kai’s emcee. Kalani explained that the Mai-Kai entertainers were 
doing their summer gig at the Chase-Park Plaza in St. Louis, Missouri, 
where they were urgently in need of a fire knife dancer. So Lee departed 
New York City to join them in St. Louis. As fortune would have it, Bob 
Thornton, the Mai-Kai’s co-owner, had decided there was now a busi- 
ness case to be made in favor of keeping the show going year-round in 
Fort Lauderdale. So, with an offer of year-round employment, Lee did not 
renew his contract with the Yankee Clipper, opting instead to become 
the newest Mai-Kai Islander. Interestingly, after the Mai-Kai show went 
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Prince Faalia (Barney Lee) and Nani Maka performed together at the Outrigger Inn in St. Peters- 
burg, Florida on a series of club dates in April of 1962 (graphic and photo courtesy of Nani Maka) 


year round, other area nightclubs followed suit. 


Lee was to perform at the Mai-Kai for the next seven years, from 1963 to 
1970. During this period, the Mai-Kai Islanders Revue topped the charts 
as the best nightclub act in the area. Lee, as Prince Faalia, was back at 
twirling three wicked-looking Samoan cane knives simultaneously “with 
the same ease that a high school coed displays twirling a single ba- 
ton,” according to one entertainment columnist from the Fort Lauder- 
dale News. That columnist went on to observe that “then he sets fire 
to both ends of two knives (using his bare hand to transfer the flames) 
and twirls these double-ended torches, passing them over, under and 
around his body at searingly close quarters.” These were busy years, as 
the Thorntons frequently sent their Islander troupe far afield to entertain 
at charity and special events. One might encounter them in New York, 
Philadelphia or Cincinnati, even Grand Bahama Island. 


After his departure from the Mai-Kai in 1970 and throughout 1971, Lee 
performed at the South Pacific Polynesian Restaurant & Gardens in Hal- 


landale, Florida, located in Broward County between Fort Lauderdale and Miami. 
Billing itself as a “complete replica of a South Sea Island village,” it opened on 
December 25, 1959, three years after the Mai-Kai. The South Pacific employed 
the same architect, Charles McKirahan, and patterned its décor, menus and drinks 
after the Mai-Kai. It also routinely exchanged entertainers with the Mai-Kai. Louise, 
sister of the Mai-Kai’s Mireille Thornton and mother of Kern Mattei, the Mai-Kai's 
current general manager, was a Polynesian dancer at the South Pacific before and 
during Lee’s tenure there. 


From 1972 to 1974, Lee entertained guests at Trader Syd’s Luau Polynesian Res- 
taurant on the 79" Street Causeway in Miami Beach. The Luau had opened on 
December 17, 1955, just over a year before the Mai-Kai, and advertised itself as 
“Florida's First and Finest Polynesian Restaurant.” By December of 1960 when 
“Trader” Sydney Mass bought out Jerry Brooks’ interest in the original partnership 
that built and owned the Luau, it already had an international reputation and was 
frequented by the rich and famous. But it was starting to falter, so Trader Syd ex- 
tensively renovated the exterior and interior of the restaurant, as well as the food 
and cocktail offerings. A Miami News article reported that more than $200,000 
was invested to “transform the Luau into a virtual Polynesian village,” almost the 
same words used to describe the South Pacific, newly opened at the time. And, 
like the South Pacific, there were many parallels to the Mai-Kai and its predeces- 
sor, Don the Beachcomber. By the time Lee joined the Luau as a fire knife dancer 
in the 1970s, Tiki devolution was actively altering the faux Polynesian landscape. 
And he was caught up in it, as the Luau entertainment troupe of which he was 
a part, “The Polynesian Underground,” was described as performing an “excit- 
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“House of Bamboo" at the Linea Room performed by (left to right) Mapuana, Prince Faalia (Barney Lee), 
Nani Maka and Minei circa 1962 
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“Hawaiian Holiday Review" at the Polynesian Room circa 1963... Nani Maka and Prince Faalia performing 
during a show 
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In an exciting Polynesian Show 


"Andrea and Mireille—Tahitian Dancers 
Faalia—Samoan Knife Dancer 

" ' — Toti—Tahiti’s Foremost Drummer 

SS, ° Lundy and Kalani—Songs of the Islands 


SHOWTIMES 


Tuesday - Friday 10:30 & 12:00 
Saturday 11:30 & 1:00 
Sunday 5 PM and 9:30 PM 
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In an exciting Polynesian Show 


Andrea and Mireille—Tahitian Dancers 
Faalia—Samoan Knife Dancer 
Toti—Tahiti's Foremost Drummer 
Lundy and Kalani—Songs of the Islands 


SHOWTIMES 


Tuesday - Friday 10:30 & 12:00 
Saturday 11:30 & 1:00 
Sunday 5 PM and 9:30 PM 


Bob Thornton, Mai-Kai co-owner with his brother Jack, offered Faalia 
(Barney Lee) a year-round job if he came to work at the Mai-Kai, so 
Faalia bid adieu to the Yankee Clipper Polynesian Room and became a 
Mai-Kai Islander in September of 1963... Faalia is front and center with 
flaming knives in this photo circa 1963; behind him are (left to right) Toti, 
Sizou and Lundy Nelson 
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On a Mai-Kai club date at an outdoor stage in South Florida are Faalia 
(Barney Lee), Toti, Heitapu and Lundy Nelson 


In late 1970, Prince Faalia (Barney Lee) left the Mai-Kai 

for the South Pacific Polynesian Restaurant in Hallan- 

dale, Florida (postcard photo)... At the South Pacific, 

Lee (center front) performed with Louise (right), Mireille 

Thornton's sister and the mother of the Mai-Kai's cur- 
#9 rent general manager, Kern Mattei 
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Newspaper ad for the Luau Polynesian Restaurant circa 1972... Photo of The Polynesian 
Underground troupe who performed traditional Polynesian dances to modern rock music at 
the Luau in the 1970s... Faalia (Barney Lee) kneeling in the center front still performed his 
fire knife dance as part of the show 
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Mai-Kai Islanders Revue ad in the J 8 1965: 
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in 1979, Lee became manager of the Polynesian show and luau at the new Tahiti Village resort that 
opened on Key Largo in 1980... he also performed his fire knife dance as part of the show 
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ing hip-swinging show that features the best of traditional Hawaiian, 
Tahitian and Samoan dances blended with today’s modern rock sound.” 


Between 1975 and 1979, Lee played club dates and events all over Flori- 
da. Then in 1979, a challenging opportunity came his way when Lee was 
chosen by owners Bob and Ann Markowski to create and manage the 
Polynesian show at Tahiti Village, a beautiful entertainment complex that 
opened on Key Largo in 1980. Tahiti Village, as the name implied, was a 
self-contained Polynesian resort. It had a floating Outrigger Bar, the Tahiti 
Queen showboat, twice daily “Luau Buffet Feasts” served at lunch and 
dinner times, and live Polynesian shows performed while guests were 
eating. Lee hired the entertainers, choreographed the Polynesian shows 
and performed his fire knife dance as part of them. For this, he received 
a rent-free apartment, as well as wages. Lee loved the job. 


In 1982, Tahiti Village was sold to a British businessman who believed 
there was gold to be mined from the planeloads of tourists brought in to 
Miami from Great Britain by Laker Airways, a low-budget airline. Lee quit 
when the new owner asked him to stay on at greatly reduced pay and 
benefits. Laker Airways went broke and so did Tahiti Village. It burned 
down under mysterious circumstances circa 1984. 


Lee returned to Fort Lauderdale after the disappointing turn of events at 
Tahiti Village. An evening in the Mai-Kai’s Molokai Bar in 1983 not only 
served to attenuate his sorrows, but presented him with another life- 
changing opportunity. For that evening, Lee met a beautiful Tahitian hula 
dancer, Wai Lana, who happened to walk into the Molokai Bar looking 
for some solace of her own. The two connected and forged a personal 
and professional relationship that was to last. Together they formed a 
new Polynesian entertainment troupe called “Dreams of Polynesia.” 
From 1983 until they retired together in 2004, they had a very success- 
ful run, booking shows at country clubs, hotels, conventions and private 
parties all over the state of Florida. 


After more than twenty years running their own Polynesian show, Lee 
and Wai Lana slipped away from the hustle and bustle of city life in Fort 
Lauderdale to the relative quiescence and obscurity of Palm Bay, Florida. 
There they have lived a decade now, amongst a surprising concentration 
of Polynesian entertainers, some retired, some active, on Florida’s Space 
Coast. For them, however, the sounds of drums beating and audiences 
applauding are a fading memory. 


Wai tua 


Barney Lee and Wai Lana, Tahitian hula dancer and partner, formed a successful Polyne- 
sian dance troupe, "Dreams of Polynesia,” in 1983 that performed on club dates and at 
private parties all over Florida for more than twenty years... Lee, now going by the stage 
name, “Chief Faalia,” is second from left 


Black velvet painting of Prince Faalia (Barney Lee), fire knife dancer at the Yankee Clipper 
Polynesian Room... Portrait painting of Wai Lana, Tahitian dancer, holding a Samoan cane 
knife, an implement she did not use in her own performance 


Barney Lee and Nani Maka at a December 8, 2013 party in Flagler Beach held in honor of the 
Polynesian entertainers from the Hawaiian Inn in Daytona Beach, Florida (photo by author) 


Epilogue: Lee, who lived dangerously with fire and knives 
for more than forty years, is still an energetic and focused 
soul. Now that focus is on taking care of his beloved hula | 
girl and tending his beautiful tropical garden. In the gar- { 
den, this Zen master of the Samoan cane knife is pitted 
against a squirrel intent on eating the fruit from his peach 
tree. In a continuing contest of wills, the battle is at a draw. 
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Tiki Tunes 


And in this corner, representing San Diego Surf Music through Tiki: 


JASON LEE! 


by Kevin Upthegrove 
Photos by Tom D. Kline 


In addition to fronting Jason Lee and the R.LP. 
Tides, Jason Lee is known for his series of gui- 
tar instructional videos for Next Level Guitar 
on YouTube as well as for composing music 
for movies and television. Music and music 
composition runs through Jason's family. His 
grandfather wrote music for RCA in the 1950s 
and Jason attributes his family’s influence as 
leading him to pick a guitar because ”...if you 
don’t play guitar in my family, what are you 
doing?” That doesn’t mean the craft came 
easy though. Jason recalls spending count- 
less afternoon hours working on a chord, over 
and over, because that’s how you got good at 
it. Or good at anything really. His early guitar 
playing led him on a path to surf music which 
itself evolved into an affinity for Tiki. Or per- 
haps more accurately, a more overt affinity for 
Tiki. Like many of us that grew up in the ‘70s 
and ‘80s, the vestiges of Tiki’s first populist 
era still permeated households, even as Tiki 
itself was devolving. You may not have had 
a basement Tiki bar in those days, but it was 
not uncommon to still have Tiki carvings or 
souvenir mugs and matchbooks from former 
Tiki palaces in the house. 


10 years ago Jason Lee and the R.LP. Tides was 
more a combination of instrumental rocka- 
billy + surf but that shifted over time largely 
because of the vibe in the surf and Tiki scene; 
the realness and openness of the people that 
make up that environment. Ironically, the in- 
strumental rockabilly side had more of a draw 
in terms of audience size but as the band 
moved to more surf and Tiki events, the sheer 
enjoyment they felt bolstered them. “With us, 


Jason Lee mug, Photo by Kevin Upthegrove 


we just naturally shifted completely over to 
all-surf anyways just to play more events for 
fun. It was for us to have more fun. We just 
said ‘well yeah, let's just keep doing surf and 
surf and surf’, and then | started doing all the 
YouTube videos and then it just changed after 
that. That's what changed it all.” 


An early claim to fame for Jason was the se- 
ties of instructional videos he did for Next 


Level Guitar in the late 2000s and early ‘10s 
that are very popular on YouTube. He did over 
100 videos, with 40 of them alone being in- 
structional on surf music (and there's talk of 
starting them back up again). A search today 
on YouTube for “surf guitar instructional vid- 
eos” will still return a lengthy hit list of videos 
featuring Jason. With his distinctive “reach for 
the sky” hair style, thick-rimmed glasses, and 
vintage cowboy shirts, Jason was now getting 
recognized as “that guy from the guitar vid- 
eos", something that would prove fortuitous 
soon enough. 


For many attendees, Jason's surf guitar in- 
struction symposium and the band’s poolside 
sets are Tiki Oasis tradition, but where did his 
involvement begin? Jason’s first Tiki Oasis was 
in 2009 (Tiki Surf City was the theme that year, 
if you're scoring at home). His wife was help- 
ing to model a new line of vintage swimwear 
that year with Jason and the band playing mu- 
sic behind them. Once the set was over, Otto 
and Baby Doe approached him about play- 
ing again the next year and, referencing his 
series of YouTube videos, asked would he be 
interested in starting a guitar class for Oasis? 
Though the thought internally made him ner- 
vous, Jason was quick to commit. “Back then 
I was so scared, and I'm the kind of guy that’s 
just: ‘Oh yeah. I'll do it! kinda just jump in... 
but | gotta figure it out and make it fun for 
everybody.” How does he do that? Well the 
instruction is a lot like the YouTube videos, but 
live and in person of course. It’s informative 
and heavy on practice and technique. There's 
also a lot of discussion; a lot of Q&A both 
about guitar playing and the industry itself. 
This is the 4th year Jason is teaching and the 
class is seeing a lot of repeat attendees to go 
along with new faces. And since the students 
keep getting better, Jason gets to progress 
the content of the class as well. Incorporating 
whatever that year’s Tiki Oasis theme is and 
upping the skill level of the students keeps 
the whole process fresh and exciting. 


In addition to the yearly surf guitar sympo- 
sium at Tiki Oasis, a poolside set from Jason 
Lee and the R.L.P. Tides has become a tradition 
as well. Go-go dancers flank the band and get 
the audience moving as the band plays, help- 
ing generate an energy that feeds both the 
performers and the audience. They're also 
generating a sound that, while firmly-rooted in 
surf, is entirely their own. You know Jason Lee 
and the R.-P. Tides are playing when you hear 
the music. Jason explained that their signa- 
ture sound is quite intentional and something 
they have worked hard to achieve over time. 
Musically, the band’s songs are all in minor 
chords, which lends itself to a darker sound. 
But the other key is the way Tony Hayse plays 
bass in the band. Rather than having the bass 
line closely match the guitar, Tony is keeping 


Jason Lee mi 


it up at Taboo for his mug release party 


the rhythm (something typically handled by 
a rhythm guitarist in a 4-piece band) which 
allows Jason to veer off in other directions 
with his playing, knowing that Tony is keeping 
things in line. “We always say we're like a 3 
1/2 piece band. ...so you're still hearing the 
thythm, which makes you feel comfortable, 
but then you hear all the neat stuff over top of 
it and that’s why we have such a full-layered 
sound.” And that's a style they've developed 
and they're writing specifically to now, ask- 
ing themselves as they write “does this song 
sound Jason Lee and the R.I.P. Tides?” Theirs 
is a darker sound of surf; moody. And that is 
partly why they seem so well-suited to play- 
ing a room party where you're already in a 
heated and close-up environment. Room par- 
ties complete the Tiki Oasis trifecta for Jason 
Lee and the R.IP. Tides and they can be found 
headlining rooms on both Friday and Satur- 
day nights. In those close quarters is where 
the band's energy is felt most-acutely; Jason 
working his Gretsch White Falcon furiously 
while Tony pulls dancers to the floor. It’s in 
this symbiotic situation where the power of 
the music is most evident. 


Jason Lee and the R.I.P. Tides’ self-titled de- 
but record was released January 18, 2014 
on white vinyl from Dionysus records, and if 
some of the songs sound familiar, then per- 
haps you've been to one or two of those Tiki 
Oasis room parties. “What we did was pretty 
much try and go backwards... the b-side of 
the record feels like the room parties and 
then the a-side, some of the new singles.” 
The lead track, “Snake Eyes”, is one of their 
newest songs, at least as of the time of the 
recording of the album (April 2013). The LP 
is also available digitally, with the vinyl and 
digital versions mixed specifically to account 
for the particular format, as Jason recognizes 
that sitting down to play a record on a turnta- 
ble and listening to music in your car are two 
distinctly different listening environments. 
And the band is already in pre-production on 
their next record. What will it sound like? Ac- 
cording to Jason, “this record is definitely the 
same vibe as the b-side of our current record.” 
But at the same time, they're writing all new 
songs - nothing leftover from the current re- 
cord is part of the new set. Writing, record- 
ing, and releasing a vinyl record isn’t a quick 
process, but Jason hopes that their follow-up 
may be out in time for Tiki Oasis 2015. 


Jason Lee and the RIP. Tides have played 
more than just Tiki Oasis, of course. They've 
played at Tiki Caliente, the 2014 Winter Surf 
Fest, and numerous gigs in their hometown 
of San Diego. The band also headlined Friday 
night at Taboo, held in Palm Springs in 2012, 
a show that was also the release of Jason's 
signature Tiki mug. The mug is a collabora- 
tion with John Mulder, aka Eekum Bookum 
Tiki Mugs. That collaboration came about in 
May 2012 at Tiki Caliente 3 and at first Ja- 
son wrote off the suggestion of a mug of his 


Jason Lee performing at Tiki Caliente 6 
in Palm Springs, CA 


signature visage as a lark, as kitsch. But later 
that day, Crazy Al happened upon the conclu- 
sion of an unrelated mug purchase between 
Jason and John and mentioned a little buzz 
about a possible Jason Lee signature mug. He 
hoped the Jason Lee mug project had been 
agreed upon and was now in the works. John 
thought the idea sounded great and got to 
sculpting. When it came time to actually pro- 
duce the mugs, Jason said he and John had 
modest expectations: “Mulder and | were jok- 
ing on the phone, he said “man, wouldn't it 
be crazy if we could sell 10 of them?””. The 
Jason Lee mug run is now deep into the hun- 
dreds. He sold out the first run of 30 at Taboo 
alone. As merchandise goes, the mug is pretty 
much a break-even proposition. But when 
you're playing to a Tiki crowd, a well-made, 
well-designed mug as a means of promoting 
your band is a pretty safe bet. Also a safe bet: 
that Jason Lee will continue to represent for 
San Diego Surf Music by way of Tiki. 
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GENE RAINS 
“Far Away Lands: The Exotic 
Music Of Gene Rains” CD 

by Randy Poe 
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Photo by Tom D. Kline 


Beginning in the mid-1980s, | went to every re- 
issue label | knew, trying to convince them to 
release compilations of works by exotica artists 
such as Gene Rains. After receiving enough rejec- 
tion letters to line the walls of my living room, | 
limped back to my less-exotic world, producing 
teissues of early R&B, rock & roll, and country. 


As the decade of the 1990s came along, reissue 
labels finally began to see the light. Soon, even 
the major record companies were combing their 
back catalog, looking for anything they could re- 
lease and tag as lounge, space-age bachelor pad, 
or exotica. 


While | stuck with the genres I'd become known 
for, | watched and waited for that Gene Rains re- 
issue | was certain would be coming any day. But 
the years went by, and as Martin Denny, Arthur 
Lyman, Les Baxter, and a host of other arbiters of 
exotica were duly reissued, the amazing music of 
vibraphonist Gene Rains languished in the vaults. 


Knowing he was a contemporary of Denny and 
Lyman (many feel he was the musical bridge 
between the two), the lack of any Gene Rains 
music on CD seemed an inexplicable oversight 
to me. His quartet, the Gene Rains Group, had 
performed at the Shell Bar in Waikiki in the late 
1950s, just as Denny and Lyman had done. And 
although his albums hadn't flown up the charts, 
his three Decca releases had been well received 
and critically acclaimed when they originally ap- 
peared in the early 1960s. In recent years, more 
than one exotica website has referred to Denny, 


THE ALIKA LYMAN GROUP 
“Leis OF Jazz, Vol. 2” CD 
by Mark Riddle 


LEIS OF 9 Azz 
Tg VOL. 2 


Lyman, and Rains as the “Big Three.” So, why 
hadn't the Gene Rains Group gotten its due? 


In 2011, after producing, compiling, and/or writ- 
ing the liner notes for more than 100 reissues 
(and with a Grammy nomination to boot), | be- 
gan my Gene Rains campaign anew, starting with 
Real Gone Music, a new label being run by an old 
friend, Gordon Anderson. 


Three years later, after performing much mag- 
ic and many miracles while working his way 
through the inevitable twists and turns inherent 
in major label bureaucracy, Gordon emailed me 
in May to let me know the project was now on 
the fast track - and he wasn't kidding! In only 
two months, Far Away Lands: The Exotic Music 
of Gene Rains went from concept to completion. 


The finished compilation consists of 19 tracks, in- 
cluding selections from all three of Rains’ original 
Decca Records releases: Lotus Land, Far Across 
the Sea, and Rains in the Tropics. Mark Riddle 
(best known to the world of exotica as DigiTiki) 
provided pristine audio, as well as mint copies 
of the three original album covers. Tom D. Kline 
designed the reissue artwork, including a cover 
that features the incomparable MeduSirena. 


The long drought is over. Gene Rains has finally 
been given the respect he deserves. Exotica fans 
everywhere can celebrate the fact that all three of 
the “Big Three” have now been reissued in digital 
format. 

RealGoneMusic.com 


Just as the original Leis of Jazz was a vehi- 
cle for Arthur Lyman to show his jazz roots, 
some 50+ years later Alika Lyman flexes his 
jazz muscles and Exotica chops with Leis of 
Jazz, Vol. 2. The album features a collection of 
retooled versions of Hawaiian standards and 
original compositions that float seamlessly 
between vintage-tinged combo jazz and deep, 
classic Exotica. Alika Lyman delivers an al- 
bum that at once introduces us to a new jazz 
talent, embraces the Exotica genre and serves 
as a heartfelt tribute to his great uncle Arthur. 


Although his primary instrument is guitar, Alika 
infused Leis 2 with plenty of the classic Lyman 
vibraphone sounds, thanks to Mark Riddle aka 
Marty Lush on vibes and the album’s produc- 
er. The Alika Lyman Group is completed by 
Justin Grinnell on bass, Mark Gusek on drums 
and Nelson Ortiz on percussion, providing just 
the right amount of bird calls and atmospher- 
ics that are requisites for any Exotica pallet. 


With Leis of Jazz, Vol. 2, Just as Arthur Lyman 
recordings are vintage requisites for any Tiki 
music collection, Alika Lyman‘'s new album 
stands solidly along side his ancestor's work 
as a welcome requisite also. 


CDs can be purchased at digitiki.com or as 
a download from iTunes, Amazon and most 
online retailers. You can also hear the Alika 
Lyman Group on Spodify, Rhapsody, Pandora 
and Quiet Village Radio. 


Need some new additions for the Hi-Fi, CD changer or mp3 


player in your Tiki lounge/room/bar? Look no further! These 
tunes represent the latest output from the bands you'll most 
likely want to fill your aural regions and will absolutely create the 
perfect escapist vibe in whatever rumpus room you've created. 
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DING DONG DEVILS 

Space Fezcapade 

cD 
facebook.com/Dingdongdevils 
dingdongdevils.com 
dingdongdevils@gmail.com 


GOLD DUST LOUNGE 
Lost Sunset 
CD/LP/Digital 
golddustlounge:com 


KENNY SASAKI & THE TIKI BOYS 
Bird Island 

CD/Digital 

kensasaki.com 


STOLEN IDOLS 
Moonlight Offerings 
CD/Digital 
stolenidols.com 


VARIOUS ARTISTS 


Come Spy With Us 
The Secret Agent Songbook 
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acerecords.co.uk/come-spy-with-us 


CUDRA CLOVER'S EXOTICA HOUR 


cudraclover.podomatic.com 


DR. ZARKOV'S TIKI LOUNGE 
WeD. 2-3PM 
radiofairfax.org 


A DAY AT THE BEACH RADIO 
THUPS., 3-SPM 
ker.sdsu.edu 


A DAY AT THE BEACH PODCAST 


tickshawrecords.com/adayatthebeach 


THE EXOTIC TIKI ISLAND PODCAST 


exotictikiisland.com 


KOOP KOOPER’S COCKTAIL NATION 


cocktailnation.net 


QUIET VILLAGE PODCAST 


digitiki.com 


RADIO FREE BAKERSFIELD 


tadiofreebakersField.com 


REVERB HOUR 
8-9PM Saturpays 
kfjc.org 


THE ROCKIN’ & SURFIN’ SHOW 
Sat. 3-SPM 
waif883.org 


SPURATE RADIO 


spyrateradio.com 


STORM SURGE OF REVERB 
MON. 2-4PM 
wtulneworleans.com 


SURF GUITAR 101 PODCASTS 


surfguitar101.com/podcast 


SURFABILLY FREAKOUT 
THUPS. 7-9PMI 
surfabillyfreakout.com 


THE ZEN TIKI LOUNGE 
zentikilounge.squarespace.com 


“All times are Pacific Standard Time 
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The TikiyaKi Orchestra Returns: An Evening at Don The Beachcomber 
Photos by Tom D. Kline 
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Seve TOO” 


By Ron Ferrell 


Like many Polynesian Restaurants, the Drive-In Theater has all but disappeared from Amer- 
ica's landscape. Some of us remember the evenings as children when going to the movies 
was second only to going to a theme park. A few bucks for a carload of movie fans usually 
started with a cartoon, coming attractions, the main feature, intermission, more coming at- 
tractions and a second feature. The following is a sample of what may have been playing 
on an outdoor screen near you ... 


This low budget movie is loosely based on Omoo - a Narrative of Adventures in the South Seas 
by Herman Melville. The curse of a shark god befalls a crew whose captain has removed some 
large black pearls from a sacred Tiki idol in Tahiti. The island chief (Pedro de Cordoba-Tahiti 
Nights, White Savage), natives, and tiger seem out of place and the idol looks more like a 
teddy bear than a shark god. The crew tricks the captain's daughter into revealing the location 
of the pearls after she takes on the curse. 


This South Seas flick does not get the big budget treatment that Moby Dick got as witnessed 
by the stock jungle and underwater scenes. But the movie may entertain you as you watch Tala 
(Lisa Kinkaid) dance around the idol while you sip a tropical cocktail. Don’t worry if you have 
a fear of sharks because there are none to be seen. 


The crew of the boat have interesting backgrounds. Ron Randell 
married the exotic Laya Raki who played the Maori chief's wife in 
The Seekers. Richard Benedict became a prolific television actor and 
director. He directed several episodes of Hawaiian Eye and Hawaii 
Five-O. Stowaway Rudy Robles acted in several South Seas movies 
including Jungle Goddess, Song Of The Islands, Honolulu Lu, and 
South Of Pago Pago. 


Omoo Omoo is available on DVD from Alpha Home Entertainment. 


SET LOOY 


RICHARD BOONE: VERA MILES JOAN BIONDE 
ZENA 
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the end also features a large Tiki. 


For fans of the annual Hukilau event in Florida, Kona Coast was written by 
John D. McDonald. He wrote detective style novels featuring Travis McGee. 
His fictional character lived on a houseboat at the Bahia Mar Marina in Fort 
Lauderdale. 


Kona Coast was original lensed as a TV pilot for CBS who opted for Hawaii 
Five-O instead. Richard Boone moved to Honolulu in 1963 and after turning 
down the role of Steve McGarrett, he convinced producer Leonard Freeman 
to shoot Hawaii Five-O on location. 


a Kona Coast is available on DVD from Warner Brothers Studios 
QO MK AALS TTS eee ern emer a es sco Archive Collection. 


Kona Coast features Richard Boone as rough and tough char- 
ter boat captain Sam Moran. His daughter is found dead after 
going to a drug-fueled party thrown by a rich local playboy at 
his beachfront pad. 


Moran stirs things up with the police and the playboy’s gang 
while trying to prove he killed his daughter. His buddy Akamai 
Barnes (Kent Smith) has a bar where Sam likes to drink Rum 
Negrita straight. Sam’s recovering boozer ex-wife (Vera Miles- 
Hawaii Five-O, Psycho) tries to help out after one of their mu- 
tual friends dies after attempting to put out a fire on Sam's 
boat. What would be a bad TV movie is somewhat saved by 
the fact that Kona Coast was shot entirely on Oahu and Ha- 
waii. 


Coming Attractions: 
The Blue Lagoon 
Aloma Of The South Seas 
Miss Robin Crusoe 

The Four Skulls Of 


Kona Coast has beautiful location scenery and cool aloha 
clothing. Twang guitar pioneer Duane Eddy plays with the lo- 


cal band and both movies feature some eerie theremin music. Jonathan Drake - , SAGE 4) 
Akamai's bar has several Tiki’s out front and cool tropical décor Wake of the Red Witch bs 

inside. There is lots of dark rum drinking and Mai Tai is shouted Call of the South Seas 

out with glee as the cocktail is ordered. The ceiling of the bar One Way Wahine 


is covered with fish float lamps and netting. The beach luau at plus many more ... 


Ruby Montana’s Coral Sands Inn 


‘By Ray Boylan 
Photos by Siouxzan Perry & Tom D. Kline 


The hub of mid-century modern architecture 
is Palm Springs, Ca. Beginning in the 1920s, 
visionary architects developed designs featur- 
ing dramatic, clean lines with inspired use of 
both indoor and outdoor spaces. The geo- 
graphical setting of Palm Springs provided 
much of the inspiration for men like Richard 
Neutra, Donald Wexler, Albert Frey, William F. 


nd The §Kies Are Not Cloudy All Day 


Cody and John Porter Clark. The Coachella 
Valley, combining desertscape with breath- 
taking views of the surrounding mountains, 
serves as a perfect setting for the architectural 
works of art that populate the various Palm 
Springs communities. 


Throughout the neighborhoods of Old Las 
Palmas, Vista Las Palmas, Sonora, the Movie 
Colony and the downtown area, beautiful 
structural monuments to mid-century archi- 
tecture in the form of unique, inviting, bou- 
tique hotels, dot the landscape. Some were 
built as private getaways for professionals 
from other cities which were used as re- 
treats for family and friends. Later they were 
acquired by people who converted them to 
accommodate tourists and visitors from all 
over the world. Key to their success was stay- 
ing true to the original design of the facility. 
Every upgrade and renovation is done with 
an eye toward staying true to the original 
concept and the mid-century design. These 


getaways range in size from 4 to 49 rooms. 
They feature unique living quarters, sparkling 
pools, swaying palms, mountain views and 
star-filled nights. 


In the neighborhood of Old Las Palmas, which 
features the desert homes of Liberace, Elvis 
Presley, Nat “King” Cole, Gene Autry and the 
Kennedy family, is the Coral Sands Inn. Fea- 
turing amenities and decor that harken back 
to the days of the Rat Pack, the original kid- 
ney shaped pool, and mountain views trans- 
port you to a time of celebrity, glamour and 
the getaway days that made Palm Springs the 
playground it has been known as for many 
decades. Bob Kelley, announcer, and part of 
the management team, of the Los Angeles 
Rams, built the Coral Sands in 1952 as a get- 
away for staff members and their families. 


What sets the Coral Sands Inn apart from 
Palm Springs’ other boutique hotels is the 
whimsy and good humor brought to, and 
incorporated into it, by Ruby Montana who 
acquired it in 2000. A truly unique person, 
and an innovative entrepreneur, this one of 
a kind Oklahoman became known in the cre- 
ative and edgy community of Seattle as the 
“Queen of Kitsch”, when she opened Ruby 


Montana's Pinto Pony in Seattle's Pioneer 
Square. As described in the Seattle Times, 
which ran a farewell piece on her, when she 
left town, “..in a display window you could 
find anything from a $1500 mohair sofa, that 
looked like it came off of the set of “Ozzie 
and Harriet” to a $1.50 whoopee cushion. 
From Pez dispensers to punching nun pup- 
pets.” A unique idea, which Ruby says came 
to her in a dream, saw her sponsor a yearly 
Spam carving competition. So iconic was. she 
in Seattle that, in 1998 the Seattle City Coun- 
cil declared a Ruby Montana Day. 


In mid-October of 2000 Ruby decided to 
head to Palm Springs. So beloved was she 
that the prestigious Seattle Times ran a tribute 
to her entitled “Montana Leaves Washington 
for California’. Arriving in the desert, she ac- 


quired a beautiful six-unit resort and named 
it Ruby Montana's Coral Sands Inn. When her 
friends from Seattle asked the exact location 
of her resort, she said, “...you just turn right 
at the piano shaped mail box in front of the 
house where Liberace used to live.” 


Within the Coral Sands Inn, Ruby Montana 
has created a medley of comfortable and 
creatively inspired themed rooms, including 
the Roy Rogers and Dale Evans Suite, the Lib- 
erace Room and the Yiddish Cowgirl Room, 
as well as the infamous Poodle room. There 
are also three mini suites with their own full 
kitchens. Each of these rooms contains mu- 
seum quality vintage decorations from Ruby's 
private collection of western furniture, col- 
lectibles, folk art and contemporary works by 
world famous artists. 


In short, there is a treasure trove of art in each 
uniquely styled room. Whether you're a guest 
with discerning taste or someone uninitiated 
to the world of vintage art, you will find the 
homey comfort of a bygone era to be a sheer 
delight. 


The Coral Sands Inn is a pet friendly facility, 
where for a nominal fee, your dog or cat can 
join you on vacation and share in the experi- 
ence of this comfy location. In line with that 
pet friendliness, Ruby Montana founded the 
non-profit “Ruby Montana’s Pie in the Sky 
Animal Rescue”, the mission of which is locat- 
ing foster and forever homes for abandoned 
animals throughout the Coachella Valley and 
Inland Empire. 


Located within easy access to the downtown 
shopping district, which features a vast ar- 
ray of restaurants, stores, the legendary Spa 
Casino, and the Palm Springs Tramway, the 
Coral Sands Inn offers a chance to enjoy the 


social life of Palm Springs, with the opportu- 
nity to relax and unwind by the pool between 
outings. People who come to town for events 
love using the Coral Sands as a base of oper- 
ation. Pre-wedding and bachelorette parties 
are frequent happenings. In fact, there have 
been 25 wedding ceremonies hosted at the 
Coral Sands Inn, officiated by Ruby Montana 
herself. 


There are two true desert jewels 
in Palm Springs. One is a gem of a 
place to stay and the other is a rare 
and exquisite Ruby. 


You can get information on special offers and 
options by contacting Ruby Montana’s Coral 
Sands Inn. 


Ruby Montana's Coral Sands Inn 

210 West Stevens Road, Palm Springs, CA 
Telephone: (760) 325-4900 

Website: CoralSandsPalmSprings.com 


Up Close And Personal 


By Rod & Cindra Stolk 
Photos Courtesy of the Wexler Family 


Those of us who love and appreciate midcen- 
tury architecture and design are likely very fa- 
miliar with the work of Don Wexler. He's well 
known for his architectural designs such as the 
Palm Spring's Airport, The Spa Bath House and 
attached concrete canopy, The Royal Hawai- 
ian Estates condominium community, Diana 
Shore's personal residence, the Palm Springs 
Merrill Lynch Building, and (7) steel houses 
located in North Palm Springs, to name a few. 
All you have to do is Google Don Wexler and 
you'll see pages upon pages of the work he’s 
created, the awards he’s won and the admira- 
tion he has from fellow architects as well as 
midcentury enthusiasts. 


Since so much has been written and docu- 
mented on this revered man, why would we 
want to write another story on him ? Our 
intent was not to focus on Wexler the archi- 
tect, but more about Don Wexler the person. 
Very few people know the personal side of 
Don Wexler, especially now, at 88 years old, 
so when given the opportunity to spend some 
time with him we jumped at the chance. 


We met at the beautiful active senior complex 
he now lives in. It was funny, while waiting 
in the lobby for him to come down from his 
apartment, we could not help but notice how, 
from a design and architectural perspective, 
how much we disliked the complex—it was 
classic, modern, current day “Tuscan” pres- 


ence, with all the appropriate furniture, wall 
art, and general architectural features, includ- 
ing large floor to ceiling columns, etc... Mr. 
Wexler was right on time for our meeting, and 
while walking down the halls to the restaurant 
for lunch we commented on what a fantastic 
facility he lived in, and how beautiful it was... 
His first response was “| hate the architecture, 
it's terrible!” We just looked at each other, and 
commented... “he’s still got it”... It was won- 
derful to see that Mr. Wexler was still focused 
on architecture even though he’s been retired 
for many years now. We passed the storage 
area for all the walkers that are used by the 
residents, as we entered the dinning room. 
He said “There's the valet parking area”, which 
gave us an immediate sense of a quick sense 
of humor. Based on our first five minutes to- 
gether, we sensed we were in for an enjoyable 
experience... We talked a little more about 
the complex, he likes the activities and ame- 
nities the community has to offer, he stated 
with confidence, “it feels like I'm living on a 
stationary cruise ship.” As we spent the after- 
noon together, this statement would prove to 
be absolutely true. He has available to him ev- 
erything from a movie theater, poker room, to 
art classes, to a full gym to take advantage of. 
He mentioned he could keep busy from sun 
up to sun down with all the activities offered. 
He takes advantage of as many as he can. 


As we dined in the lunch room he said he 
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was embarrassed to do the interview, and 
just didn’t really understand why we would 
want to meet with him, and talk about him. 
He confirmed what we have heard from oth- 
ers that are close to him, as well as his family, 
that after all these years he still doesn’t un- 
derstand why so many people are interested 
in him and his work. Such a humble man. His 
good friend midcentury enthusiast and Board 
Member of the Palm Springs Modern Commit- 
tee, Kim Zakowski, summed it up perfectly. 
“He is a gentle, sweet, kind man. Very talented 
and devoid of any ego!” This statement is so 
true. We turned the tables on Don and told 
him we did not want to discuss any of his 
work or architecture, we wanted to learn more 
about him. He seemed very surprised, not the 
typical interview he's used to giving. Once we 
engaged him in conversation, the information 
lowed with ease. 


We asked him about his childhood, had he got- 
ten in any trouble with the law? Had he ever 
gone to jail? He laughed and said “he’s never 
been caught” then he shared a story of when 
he and a bunch of his high school friends were 
hanging out on a Friday night, and somehow 
ended up doing a snake dance downtown on 
Main Street in Minneapolis, going in and out 
of buildings. They caused quite the ruckus. The 
police were called and all the kids were round- 
ed up, taken to the police station, and their 
parent's were called to pick them up. That was 


| 


the closest brush with the law he could recall. Remember this was in 
the 1940's, my how times have changed. 


After he graduated he enlisted in the Naval Air Academy, he had hoped 
to become a Naval pilot. After months of studying, training and testing, 
it was determined he didn’t have 20/20 vision so he was not eligible 
to be a pilot. We can’t help but imagine how different his life would 
have been had he become a pilot. From there the Navy sent him off to 
Great Lakes to be reassigned to a radar school. Even though he served 
in World War II, he made it quite clear he was never in harms way for 
the two year assignment he served, in fact when the war ended before 
his two year term was up he had to wait out the remaining time before 
he could be discharged. Very fitting of Mr. Wexler to not want to take 
credit for being in World War II. While he waited out his time he had an 
unfortunate accident, it caused a tumor to grow in his hip area, near his 
sciatic nerve. He was taken to the Veteran's Hospital which was also the 
Mayo Clinic at the University of Minnesota. He received penicillin and 
Cobalt radiation treatments, as well as surgery to remove the tumor, he 
spent over a year and half in the hospital. To this day he remembers the 
quality of service and care he received while there. 


After he recovered from his injury he went to the University of Min- 
nesota to be tested to see what he should consider for a career. When 
the results of the tests came back, it was recommended he look into 
being an Architect, he went to the library and looked into it and said 
“This is something | like” and went to school to become an architect. 
The rest is history... 


After becoming an architect we learned Bill Cody, a very well know 
architect of the time hired him. That was his main purpose for moving 
to Palm Springs in 1951. Little did he know he would make the desert 
his home after moving to Palm Springs and falling in love with this 
little desert town. Although he liked Bill Cody, and he liked his work, 
he didn't like the way he worked, so he and his friend and fellow archi- 
tect Rick Harrison became partner's and opened their own architectural 
firm. He spoke of how tough that was, they took a chance they could 
make it on their own without being part of a well known architectural 
firm. Somehow they always made enough money to get by and even- 
tually their work spoke for itself and they had plenty of work as a newly 
established architectural firm. The population of Palm Springs in 1951 
was only 7,500 with maybe 9 or 10 total architects in town. Today he 
said it would be hard to find a good architect in a city with 150,000 
population. 


He met his first wife Lynn on a blind date. He was having drinks at 


Don with his first love and wife, Lynn and their three sons. 


Don circa 1962 


Howard Manor one day, (known today as one of the legendary, classic 
hotel / restaurants in Palm Springs, which opened originally in 1936 as 
the Colonial House, and became Howard Manor in the late 40’s...cur- 
rently known as the Colony Palms Hotel), He met a lady at the bar from 
Los Angeles visiting Palm Springs. After talking to Don she said “I know 
someone that's perfect for you, If you ever find yourself in LA give me a 
call and I'll introduce you to her.” The next time he went to Los Angeles 
he called this lady up and said he was in town and would like to meet 
her friend that she thought was perfect for him,... they met, and in 
Don's words “it was almost like love at first sight”. They later married 
and had three sons together. Their first house was on Verbena Dr. in 
Palm Springs. Twenty five years into their marriage his wife Lynn was 
diagnosed with breast cancer and later on ovarian cancer, she lost her 
life at such an early age, Mr. Wexler recalls it was right around the age 
of 50. We couldn’t help but think, here he is in the prime of his career 
having to deal with his wife fighting for her life. He spoke of how diffi- 
cult it was for her to undergo the mastectomy she had to have, that she 
was never the same after that surgery. Don said Lynn became a huge 
advocate for breast cancer awareness and alternative experimental pro- 
grams that she participated in that were available at UCLA. We could 
tell how much he loved her and hated what she had to go through to 
fight the cancer. 


Later on he met his second wife Nancy, He sold the house he shared 
with his first wife Lynn, he said, “out of respect and love for Lynn he 
was not comfortable bringing Nancy into that house.’. Unfortunately 
after over 20 years married to Nancy he lost her just a few years ago. 
He remembered and shared with us his favorite all time vacation...it 
was with Nancy on a cruise they took to Canada with their new blended 
family. The kids were pre-teen and teens, there was something for ev- 
eryone to do. All children were accounted for at the end of each day 
and they spent all their meals together as a family. Everyone got along. 
He remembers that being one of the best times he had with the family 
on vacation. 


Don Wexler And Mo € eee (continued) 


For fun we told him we'd like to ask him some questions, to answer 
with the first thing that comes to mind. Here’s the answer's we got. 


What is your favorite food? 
Ice Cream, right now chocolate chip ice cream 


Who is your favorite singer/entertainer? 
Without hesitation, Sinatra 


Do you play an instrument? 
No, but always wanted to play the piano 


Do you have any tattoos? 
No, even though | was in the Navy 


What was your first car? 
1930's Chevy that was my dad's, then my brother's before it was mine 


What was your favorite car? 
A 1960's Mustang 


Did you like big fancy cars in the 60's and 70's, 
Like Cadillac's and Chryslers? 
No, not really interested in big luxury cars... 


Do you have any fears? 
No, but | worried about the schools being well designed for earth- 
quakes that came in the 60's & 70’s, so glad they're still standing. 


Favorite era and why? 
50's, 60's & 70's. That's when architect's worked with a city not against 
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them, when the building dept. was there to help you not hinder you, 
everybody worked together. 


A food you will never eat? 
Snails, had them once, never again. 


Favorite color? 
Desert sand, beige colors 


Favorite restaurant? 
Spencer's in Palm Springs 


Favorite sport? 
Basketball 


If you weren't an architect what would you be? 
A Structural engineer 


Don mentioned that he misses living in Palm Springs, back in the day 
he was heavily involved in the politics wrapped around architecture. 
He still feels all the recognition he receives is embarrassing, and unde- 
served. He likes the proposed plan for the revitalization of downtown 
Palm Springs, he thinks the idea of a hotel, restaurants, and retail go- 
ing where the mall used to be in downtown Palm Springs is a valid 
use and upgrade for downtown. He can remember when there was a 
huge political fight over the Spa Hotel being built with multiple stories 
and blocking the mountain view, he said “you would have thought you 
would never see the mountain again if that hotel was built,... now, the 
hotel is lost among all the other buildings and city surrounding it.” 


He very much supports the premise and building of the Palm Spring's 
Architectural and Design Center and is very proud to be a founding 
member. He's amazed that The Royal Hawaiian Estates in Palm Springs 
will receive their historical marker this October from the Palm Springs 
Preservation Foundation. He said other than adding the flying 7’s and 
Tiki apex accents it would have been similar to many other complexes 
he would have designed. He and his partner used the standard design 
principles with Polynesian accents. To think a building he helped de- 
sign will be acknowledged as Historically significant seems surreal to 
him. It’s very special to him and he still can’t believe it's happening. He 
shared that the developer of the Royal Hawaiian Estates had the idea 
for a Polynesian elevation. He and his partner Rick Harrison, were more 
focused on the layout, overall plan, and functionality of the complex. 
He said the Polynesian accents were simple, and went nicely with the 
overall plan they had laid out. 


He was surprised there hasn‘t been more of an in depth history and 
documentation of the Racquet Club, he stated that he liked that en- 
tire complex. The Bamboo Room at The Racquet Club was one of the 
places he frequented often in the ‘60s & ‘70s. He feels it has not been 
properly recognized or documented as so many of the other midcen- 
tury communities have. 


Don still works at his original Herman Miller desk and chair in his home 
office he used over 50 years ago. His Herman Miller conference table 
from his architectural firm is now repurposed as his dining room table. 
He has a large photo taken by Julius Schulman of the Palm Springs air- 
port in 1965 proudly hanging over his desk. He laughingly remembered 
when they had to move the palm trees the Army Corp of Engineers 
planted to a new location to accommodate the design of the airport, 
they thought they were 10’ tall, they found out later they were buried 
12’ underground. When they were placed in their new location they 
went from small 10’ palms to mature 22’ palms overnight. Mr. Wexler 
laughed and said “it was a welcome surprise and added to the overall 
finished look of the airport” 


It’s hard to believe over 63 years ago for a mere $250 he and his part- 
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Lynn and Don at a luau 


ner opened their own store front in the downtown Palm Springs’ Mulholland 
Building on North Palm Canyon. The Mulholland Building is still there today. 
He enjoys spending time with his family, friends and companion Janelle who 
by the way was a singer in the ‘50s with her twin sister, in an act called The 
Holly Sisters. Mr. Wexler was so fun to visit and talk to, still full of energy, funny 
stories and living life to the fullest. He meets frequently with architect Lance 
O'Donnell to consult and keep up to date on the latest architectural practices 
and designs. We look forward to the opportunity to visit with him again soon, 
it was such a pleasure to spend time with him and share the history of a man 
that came from humble beginnings to being on the Palm Springs “Walk of 
Fame”. No one is more deserving than him. Mr. Wexler is looking forward to 
participating in the Historical Marker dedication celebration of the Royal Ha- 
waiian Estates complex he helped design, scheduled for October 2014. 


For information on the Historical Marker Dedication celebration and Royal 
Hawaiian Estate tour dates go to royalhawaiianscoop.com under “News and 
Event's” All the details will be posted in the August-September timeframe. 
Before we finished our interview we asked Mr. Wexler one last question. “What 
do you want to be remembered for?” As we expected, it wasn’t for the spec- 
tacular design of the Palm Springs’ Airport nor the creation of the steel house, 
it wasn't for all the accolades he’s received throughout the years from fellow 
architects and midcentury enthusiasts. What Mr. Wexler would like 
to be remembered for is being a good dad, a trusted friend, and for 
spending his life being a good person. We'd say he can rest assured 
that goal, has without question, been accomplished. 
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Let’s Create Tiki ©!" 


Stamping 
by Eric October 
Photos by Eric October 


plies you'll need: 


Stamping is a traditional art form f 
cloth. Using 


I'll show you how to make 3 stamps for a 5x7 
greeting card, but that can also be used for other 
Purposes. 


The first thing to do is decide on the design. | 
mark out the size of the card on a piece of paper 
and then draw out the design. Tapa designs reuse 
the same stamps, so | try to configure the design 
to use elements more than once. (Photo 1) 


Since the shapes you'll be creating are symetrical, 
it's a good idea to create templates that will help 
you make the shapes even. 


| refer to the first stamp as a “flower”. For this 
design, a 1.5x1.5 flower works best. Start with a 
piece of card stock in this dimension, folded into 
fourths. Draw one petal diagonally on the folded 
cardstock, taking care to make one of the ends 
of the petal at the center of the folds. Cut with 


scissors. Unfolded, it should look like a curvy X. 


The second stamp | call “3 bars” (I don’t know 
if these tapa designs have actual names, these 
are names | made up). This stamp will be 1.5x3 
inches. Take a piece of measured cardstock and 
fold in fourths. Draw a line across the long end 
that does not have the fold. At the short ends, 
draw an angled line not quite to the fold. In the 
center near the fold draw three sides of a rectan- 
gle. Cut the cardstock on the lines. You will have 
two pieces that look like a long “E” and two smal 
rectangles. (Photos 2 & 3) 


For the Tiki face, fold a piece of card stock in half 
lengthwise and draw the face. (Photo 4)You'l 
only draw half of the headdress and the nose/ 
mouth, but one whole eye. Cut out the individua 
pieces. (Photo 5) 

Note: it is not absolutely necessary to create 


templates, but you can work out all your de- 
sign bugs at this step, instead of at the stamp 
creating step. 


You will need two pieces of the same size foam 
for each stamp that you are creating. One will 
have the design cut into it, and one will be the 
backing. (Photo 6) 


Using your templates, trace out the designs. 
(Photo 7)For the “3 bar” piece, you can draw 
the lines directly onto the small rectangles of 
foam. Cut with a craft knife. (Photo 8) 


For the center detail on the eyes and for the 
three bars on the “3 bar” piece, instead of cut- 
ting all the way through the foam, you can cut 
at an angle from both sides of the guide lines 
you've drawn. (Photo 9) 


Using double sided foam tape, attach the stamp 
designs to the backing foam. If there is any pa- 
per coating on the foam, it is best to remove it 
from both sides of the foam design, and from 
the side of the backing that will attach to the 


design. (Paper tends to come apart if it gets to 
saturated with moisture) (Photo 10) 


You are now ready to stamp! Stamping can get 
messy, so be sure to use paper or plastic under- 
neath your stamping set up. 


| started with the “flower”, since it is the corners 
of the design and helps with placement of the 
other designs. 


Acrylic paint works for paper, or you can use 
textile ink for fabric. Place a small amount of 
paint on a palette, like a paper plate. With a 
foam brush, dab the paint out on the surface of 
the palette in a thin layer. (Photo 11) From this 
layer, dab the paint evenly onto the stamp. Do 
not apply too thickly, and take care not to allow 
paint to collect along the edges of the stamp 
design, as this will cause the image to print all 
blotchy. (Photo 12) 


Position stamp over surface and apply. Press 
down firmly, taking care not to move the stamp 
once it makes contact, or the image may be 


blurred or smeared. Make sure to press the 
entire back surface of the stamp to insure the 
entire image transfers completely. Lift stamp 
straight up when complete. (It’s best to do a 
test stamping before applying to the item you 
are creating) (Photo 13) 


You can now reapply paint and restamp. (Pho- 
to 14) 


The “3 bar” stamp should fit between the two 
flowers on the vertical side and across the top. 
It may stamp slightly over on one side, but this 
is ok. (Photo 15) 


You can now stamp the Tiki face in the remain- 
ing space. (Photo 16) 


You can use these stamps to Tiki-up gift bags or 
even paper lunch bags. These stamps also work 
with textile ink, and you can use them to Tikify a 
canvas tote bag. (Photos 17 & 18) 

Now that you have the basics of stamp- aN 
ing, get out there and stamp away! 
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Featured Cocktail 2 


Set sail for cocktail history with the Navy Grog]! 


By Blair Reynolds 


Hale Pele/B.GReynolds Syrups 
Portland, OR 


Photo Nathan Gerdes 


When Admiral Edward Vernon of the British Royal Navy issued his Cap- 
tain’s orders regarding rum rations in 1740, little did he know the histori- 
cal influences his edict would have. The addition of water to the sailors’ 
rum was originally intended to lessen the “fatal effects to their morals 
as well as their health” that came from drinking a pint of rum neat. Go 
ahead, try it yourself a few times a day and see how many sheets you 
can actually set to the wind. In addition to that command, he advised to 
“let those that are good husbanders receive extra lime juice and sugar 
that it be made more palatable to them.” This line would prove to be ef- 
fective not only in medical history as the first step in reducing scurvy, but 
for us rum imbibers, it was the first instance of combining rum, sugar, 
lime, and water to create something agreeable. 


The captain, nicknamed “Old Grog” after the grogram coats he wore, had 
passed on advice that, centuries later, still held true for sailors and rum 
runners alike. Donn Beach took this old term and Naval tradition and 
on his first menu placed the Kona Grog, a mix of Demerara rum, spices, 
and kona coffee. Also found on the list were a Hot grog, and Don’s Own 
Grog, each quite varied from the original Grog combination of sugar, 
lime, rum, and room temperature water. Still, Grog certainly had marked 
its place in the pantheon of tropical drink categories. 


The most famed of Grogs gracing tropical drink menus is undoubtedly 
the Navy Grog. This drink, which originally landed on Don the Beach- 
comber’s menu in the 1940s, took the Grog concept even further than 
before, with an assortment of rums, honey in place of sugar, and grape- 
fruit in addition to the lime. The Navy Grog was famously served with 
a cone of ice with a straw through the middle, helping reduce dilution 
(much to Admiral Vernon's chagrin) while keeping the drink quite frosty! 
Now of all the drinks that Trader Vic “borrowed” from Donn that got 
their names changed, this one remained the Navy Grog at Trader Vic's 
establishment. One subtle difference that Trader Vic made was removing 
the honey, as it wasn’t used much by Vic, and replacing it with a hint of 
allspice dram, which gives Vic's Navy Grog a much drier, spicier profile. 
Of course, this is also the drink that Phil Spector famously imbibed prior 
to shooting actress Lana Clarkson, so maybe a little of Donn’s original 
sweetness could've mellowed Phil's temper. 


At any rate, as much as | love Donn and Vic's Navy Grogs independently 
of the other, | find a combination of the two to be the superior product. 
Using one ounce of honey mixed with water, combined with a quarter 
ounce of allspice dram brings in all the texture and sweetness of the 
honey, with all the bold spice and funk of the allspice dram. To make 
honey mix, simply stir honey and warm water in a 1:1 ratio. To make 
it like Donn would have, be sure to use Orange Blossom honey for its 
distinctive citrus flavor, which really comes into play with the rest of the 
ingredients. Please note in the recipe included with this article that the 
club soda is shaken with the rest of the ingredients. This is a nod to 
Admiral Vernon, in that it makes the drink a bit more readily drinkable 
without having to wait for dilution to tame its potency. 


If you're looking to bring in that touch of allspice, a few wonderful prod- 
ucts have hit the market in the past few years, the first being the St. 
Elizabeth Allspice dram, a brilliantly flavored product using production 
methods and rum originally developed in Jamaica. For a lower proof ver- 
sion, you can try B.G.Reynolds’ Don's Spices #2, which contains allspice 
as well as hints of vanilla and clove. Even Trader Vic's has its own Navy 


Grog mix available, though it’s more of an all-in-one product (without 
the rum) than a pure spice flavoring. 


So a naval toast of UP SPIRITS to the continued imbibing of 
our Grogs, be they Kona, Navy, Don’s Own, Sailor's, Pirates, or 
Admiral Vernon's original combination. 


NaVY GroG 


As served at Hale Pele, Portland, OR 
%, oz lime juice 

% oz grapefruit juice 

1 oz honey 

% 02 allspice liqueur 

1 02 light Puerto Rican rum 

1 oz Barbados rum 

1 oz Demerara Rum 

¥%, oz club soda 


Combine all ingredients in a mixing tin and shake with crushed ice. 
Pour into a 15 oz Double old-fashioned glass and fill with more 
crushed ice. Garnish with an ice cone, or a rock candy swizzle and 
mint. 


Tiki Table « 


_ Spam Musubi 


Courtesy of Kim Mahan 
Photos courtesy of Kim Mahan 


Rice: 

2 Vs cups sticky rice, also called sweet rice or 
sushi rice 

3 cups water 

V2 cup rice vinegar, unseasoned* 

V4 cup sugar 

1 tsp salt 


Place rice, water and salt into a lidded sauce 
pan. Bring to a boil and cover pan. Reduce 
heat and simmer for 12 minutes. Turn heat 
off, keeping pan covered, let the rice set for 
another 12 minutes. Mix rice vinegar, sugar 
and salt until dissolved*. Pour rice into a large 
bowl folding in rice vinegar dressing. Set aside 
until ready to use. Do not refrigerate. 


Spam: 
1 can of light Spam cut into 8 equal pieces 
across the loaf (you will have rounded corners 
on the slices) 
Va Cup Soy sauce 
V4 cup sugar 
1 cup tice vinegar, unseasoned* 

- 
Place soy sauce, sugar and vinegar into a large 
sauté pan. Bring mixture to a boil. Stir while 
cooking* until sugar is melted. Add Spam 
slices and cook for a few minutes, then turn 
over slices and cook for a few more minutes. 
Remove pan from heat and leave the spam in 
the cooking liquid until ready to use. 


To assemble: 

4 full sheets of nori seaweed (approx. 7” x 
8”*), cut in half lengthwise, or Musubi specific 
nori (approx. 3 1/2” x 8”*) 

6 eggs whisked together in a bowl and then 
loosely scrambled (optional) 

Musubi press 


Place Musubi press across the middle of the 
Nori, the short direction, forming a kind of 
plus sign*. Turn a slice of Spam over again in 
the sauce so it's wet. Place it in the Musubi 
press on top of the nori. Top Spam with 2/3 
cup of cooked rice and press. 


To make the Musubi with the egg option, start 
with the press across the nori. Add 1/3 cup of 
tice and press. Add 1 slice of Spam and 1/8th 
of the eggs and press. Top with 1/3 cup rice 
and press. 


A piece of plastic wrap between the Musubi 
and press top can help keep the rice from 
sticking* 


Remove press and fold Nori over the sides 
and top the Musubi. You may need to trim the 
nori if too long. A dab of sugared rice vinegar 
or even a little water may assist in the sealing 
of the nori*. 


Place seam side down on serving plate. Cover 


with plastic wrap. Keep warm until ready to 
serve. These can be reheated in a microwave 
if wrapped in plastic wrap. May be served at 
room temperature*. 


Makes 8 Musubi or 32 appetizer bites*. 
To uses as an appetizer cut each Musubi into 
4 slices cross wise. 

*notes by Sherri Yaki 


Musubi shown served with Aina Sauce 
Courtesy of Ate-Oh-Ate Hawaiian Restau- 
rant in Portland, OR 

ate-oh-ate.com 


1 cup Mayonnaise 

1/2 tablespoon fresh grated ginger 

1 teaspoon Kochujang Korean chili paste 

1/2 bunch green onions, grilled and minced 
1 teaspoon sugar 

1 teaspoon Korean chili powder 

1 teaspoon Togarashi Japanese pepper blend 


Place all ingredients into a bowl and mix to- 
gether. 


Class Cooking 
kim@class-cooking.com 
www.class-cooking.com 
Facebook: Class Cooking 
Twitter: @classcooking 


B.C REVOLDS vn 


OMY THE FINEST INGREDIENTS FOR YOUR TROPICAL 
COCKTAILS. 


USED aT AND PRESENTING... 


Hale Pele in Portland, OR 
Trader Sam's at the Disney Resort Anaheim 


and YOUR home bar! JNLY DTH. Jou 


Order online at BGREYNOLDS.COM The premier competition for tropical bartenders 
Info and entry at Irontikitender.com 
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(ORIGINAL DESERT ESTATE OF FRANK SINATRA 
SINATRAUOUSE.COM 


WeekendAtSinatras.com 
Facebook: Weekend at Sinatras 


Tiki Ceramic Artist Gogo Brockway (Go Tiki) and Tiki Carver Ray Kieffer (Tiki Ray) Union Pipe Fitters 
working together, Rebuilding Dodger Stadium in Los Angeles, CA 


Do you read your 
TiKi Magazine & More 
or TiKi Magazine in 
interesting places? 


If so, email your picture to infoeTikiMagazine.com 
and you might be in our next issue. 
“Note: Please make sure submitted images are at least 3” x 5” @ 3OOdpi. 


Kim Mahan reading Tiki Magazine in Cappadocia, Turkey 


Tony & Kelly Sellas on Catalina Island, Avalon 


Bob Cripe & Wendy Clay's Mai Tiki Bar in Indianapolis, IN 


Kevin Murray of Timber Cove Tiki at home in Santa Cruz, CA with his Tiki Magazine 


“Big Head” at Tonga Hut, in North Hollywood, CA Barry Barrows in front of the Volcano House Hotel by the Kilauea Volcano on the Big Island 
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BAMBOC BEN 


Hey Ben, have You know. 


you seen the ant GIGANTOR, 
Jolly Green Giant? a 


Like Doug Horne 


-. | who's standing |Sexs 
(ev) right behind you?) “ aint 


Ha! Ha! Ha! Ha! Ha! 
Seltzer 
bottles 
have a 
sick sense 


NEA 


By Mark Gillespie 
markgspot.com 


BALM SPRINGS CA | 


Come lov w vit... Nortly Kollwood ov Pal Spr, California 


“PURVEYORS OF POLYNESIAN POP cuLTURE"” © 
- SINCE 2000 


FROM A HUMBLE BUT AMBITIOUS BEGINNING NEARLY 15 YEARS AGO. 
OWER 2,000,000 MUGS PRODUCED TO-DATE, HERE'S A SAMPLING 
OF A MUG FROM EACH YEAR TO-DATE... 


